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T Bdieve tbave attempted a branch of^ Cookery'^ 
which nobody has yet thought worth their white 
to write upon : but as I have botbfeen^ and founds 
by experiences that the generality of fervants are 
greatly wanting in that pointy therefore I have, 
taken upon me to inftruH them in the beji manner I 
am capable i and, I dare fay% that every fervant 
niQbo can but read will be capable of making a toler^ 
able good cookf and thofe who have the leajl notion 

of Cookery cannot mifs ^^ being very good ones. 

» t • 

if 1 have not wrote in the high polite Jlyle, I hope 
I Jhall be forgiven ; for my intention is to infiruSf 
the lower forty and therefore muf treat them in their 
own wayi For example : when I bid them lard a 
fowl, if IJhould bid them lard with large lardoons^ 
they would not kr^owrfwhat I meant i but when I fay 
they muji lard with ^little puces ofbacoff^ they know, 
what I me aft. So, in many other things in Cookery , 
the great cooks havefuch a hi^h way ofexprejjtng 

^ A 2 • ' ' theni^ 



^ 



I 



« 

tbemfehes^ that the poor girls are at alofsto kno^g 

ffjohat they n^eaji : and in all Receipt Books yet 

print edi there arejuck m pdd jumble of things a^ 

would quite fpoil a good di(h ; and indeed fom 

things fo extravagant^ that it would be almojl q 

Jloaffie to makf uje oftbmy whep a difh C(}n be made 

full as goodi or better^ without them. For ex^fiir 

pie : when you entertain ten or twelve people, you 

. /hall ufe for a cullis, a leg of veal and a ham ; 

' which % Wfh^ tf)e other ingredients 9 ma^ef it very 

expejifive^ and all this only to mix iipith other fauch. 

And again %, the ejerfce of ham for fduce to ope di(b ; 

when I will prove ityfotr about three Jhillings Iwilf 

.-. make as rich and high a fauce as all that will be, 

when done. For example ; 

Take a large deep ftew-pan, half a pound of 
bacon, fat and lean together, cut the fat and lay 
it over the bottom of the pan \ then take a pound 
of veal, cut it into thin flices, beat it well with 
the back of a knife, lay it all over the bacpn j then 
liave fix-penny tvorth of the coarfe lean part of 
thp beef cut thin and well be^it, lay a layer of it 
all over, with fome carrot, then the lean of the 
bacon cut thin and laid over that : then cut two 
onions and ftrew over, a bundle of fweet-herbs, 
four or five blades of mace, fijcpr feven cloves, a 
fpoonful.of wjiole pepper, blatk and white toge- 
^ ther, half a nutnieg beat, a pigeon beat all to 
pieces, lay that all over, half an dunce of truffles 

and 
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find morels, then the reft of your beef, agoddcriift 
of bread toafted very brown and dry on both fides : 
you may add an old cock beat to pieces ; cover 
it ciofe, and let it (land over a (low fire two or 
three minutes, then pour on boiling iva^er enough 
to fill the pan, cover it clofe, and let it (lew till it 
is as rich as you would have it, and then ftralfi 
off all that faucc, Put all your ingredients toge- 
ther again^ (ill the pan with bbiling water, put in ^ 
a fre(h onion, a blade; dfmace, and a piece of 
carrot i cover it cIo(e, and let it (lew till it is as 
llrong as you want it. This will be full as good 
as the e(icnce of ham for all forts of fowls, or in- 
deed mo(i made-di(hes, ndixed with a glafs of^ - - 
winfe, drid two or three fpoonf'uls of catchups 
When yoiir fird grivy is cool, ikini o(FaUthefatj 
and keep it for ufc. — ^'-^Thh falls far Jhort of the 
expence of a leg of veal and banti and anfwers every 
purpofe you want* 

ifydii go io rHarkei^ the ingredients iJoili riot come 
to, above half a croion, or for about eighteen-pence 
you may make as much good gravy as will ferve 
twenty people • 

Take twelve pcnny-wofth of coarfc lean beef, 
tvhich will be fix or feVen pounds, cut it all to 
pieces, flour it well, take a quarter of a pound oF 
good butter, put it iiito a little pot or large deep 
ftew-pin, and put in youf beef : keep (lirring it, 
and when it begins to look a little brown, pour 
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in a pint of boiling water ; flir it all together, put 
in a large onion, a bundle of fweet herSs, two 
.or three -blades of mace, five or fix cloves, a 
fpoonful of whole pepper^ a cruft of bread toaft- 
cd, and a piece of carrot ; then pour in four or 
five quarts of water, (lir all together, cover clofe, 
and let it flew till it is as rich as you would have 
it I when enough, ftrain it off, mix it with two 
or three fpooftfuls of catchup, and half a piritof 
whit^ wine; then put all the ingredients together 
.again, and put in two quarts of boiling water, 
cover it clofe, and let it boil till there is about a 
•pmt; ftrain it oiFv/ell, add it to the firft^ and 
grve it a boil together, * This vvill inake a great 
deal of rich good gravy. * 

« 

Tou may leave out the wine, according to nvbaf 
ufe you want it for ; fo that really one might have 
a genteel entertainment ^ for the price thefauce of 
me dijh comes to : but if gentlemen "will have 
French cooks, they mufi pay for French tricks. . 

A Frenchman in his own country njoilVdrefs a 
fine dinner of twenty dijhes^ and all genteel and pret- 
ty, for the expence he will put an Engli{h lord to for 
dr^ng one diJh. But then there is the little petty 
profit. I have heard of a cook that ufe d fix pounds of 
butter to fry twelve eggs \ when every body knowjr 
'{that ^nderfiands cooking) that half a pound is full 
.'enough, or more than need be ufed: but then it 
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^ouM not ie Frencli; So much is the blind folly of 
this age J that they 'would rather be impofed on by a 
'French booby ^ than give encouragetHent ti a good 
Englifli cdoltl 

> 

I doubt I pall not gain the efieem ofthofe gentler 
men ,• however^ let that be as it will^ it little cm^ 
terfks me ; but Jhould I be fo happy as to gain tbi 
goodoptnioh of my own feXy Idefre no more ; that . 
will be a full recompence for all my trouble j and I 
only begtbefavoiir of every lady to read my Book 
throughout before they cenfure me, and then I flatter 
myfelf I JhaH have their approbation. 



IJballnot take upon me to meddle in the phyflca$ 
way farther than iivd receipts, which will beofufe 
to the public in general : one isfpr the bite of a mad 
dog : and the other ^ if a man would be near where 
jthe plague is, he jhall be in no danger ; which, if 
made_ ufe of would be found of very great feriiict 

to tbofe who go abroad. 

* I 

Nor Jhall I take upon me to direSi a lady in the 
^economy of her family i for every mijirefsdoes, or at 
leaft ought to know, what is moft proper to be done 
there ; therefore I Jhall not fill my Book with a 
deaj ofnonfenfe of that kind, which I am very well 
tijfured none will have regard to. 

I have indeed given fome cf my dijhes Frencti 
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frames to diftinguiJJo tbem^ becaufe they are im'Wn by 
tbofe names : and 'where there is great variety cf 
dipes and a large table to cover ^ Jb there muji bt 
variety of names for them i and it matters not wbe^^ 
ther they be called by a French, Dutch, ^rEnghOi 
name^ Jo they are goody and done with as little esc^ 
fence as the dijh mil allow of. 

IJhallfay no more$ only hope my Book will an- 
fwer the ends I irttendit for \ which is to impn^ve 
the fervants^ and fave the ladies a great deal of 
trouble. . 
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PLAIN and EASY. 

. C H A p. I. 

CyROASTINC, BOILINO^ ^C. 

THAT prorefied cooks will find fault with touching upon 
a branch af coolcery which ihey never thought worth 
their notice, is what I expert : however, this I know, 
it is the moll necelTary part of it } and few fervants there are, 
tbat know how to loaft and boil to perfection. ■ 

I do not pretend to teach profelTed coolt&, but my delign U to 
ii)ftm£l the ignorant and unlearned (which will likewife be of 
great ufe in all private famBies) and in fo plain and full a man- 
ner; that the moft illiterate and ignorant peifon, vfho can but 
read, wilt' know how to do every thing in cookery well. 

I (hall firft btfgin with roaft and boiled of all forts, and muft 
defire the cook to order her iire according to what fhe is to 
drc& i if any thing very little or thin, then a pretty little briflc 
fire, that it may be done quicic and nice; if a very large joint, 
then be fure a good fire be laid to cake. Let it be clear at the 
bottom } and when yout meat is half done, move the diipping- / 
B pan ' 
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pan and fpit a little from the fire, and fiir up a good brifk fire f . 
for according to the goodnefs of your fire, your meat will be 
done fooner or later. 

BEEF. 

IF beef, be fure to paper the top, and bafie it well all tbc 
time it is roafiing, and throw ^ handful of fait on it. When 
you fee the fihoke draw to the fire, it is near enough ; then 
take off the paper, bade it well, and drudge it with a little flour 
to make a fine froth. Never fait your roaft meat before you 
lay it to the fire, for that draws out all the gravy. If you 
would keep it a few days before you drcfe it, dry it very well 
with a clean cloth, then flour it all over, and hang it where the 
air will come to it ; but be fure always to mind that there is no 
damp place about it, if there is you mufl: dry it well with a 
cl6th. Take up your meat, and garnifh your diih with nothing 
but bdrfe-raddifli. 

MUTTOT^ and LAMB. 

AS to roafting of mutton ^ the loin, the faddle of mutton 
'^ which is the two loins) and the chine (which is the two necks) 
muft be done as the beef above. But all other forts of mutton 
and Iamb muft be roafied with a quick clear fire, and without 
paper ; bafte it when you lay it down, and j^uft befpre you take 
it up^ drudge it with a little flour ; but be fure not to ufe too 
much, for that tak^s away all the fine tafte of the meat. Some 
chufe to fkih a Toin of mutton, and roaft it brown without 
paper : bpt that you may do juft as you pleafe, but be fure al- 
ways to take the (kin off a breaft of muttotkt 

VEAL. 

AS to veal, you muft be careful to rdaft it of a fine brown 5 
if a large joint, a very good fire ; if a fmall joint, a pretty little 
brifk fire; if a fillet or loin, be fure to paper the fat, that you 
lofe as little of that as poflible. Lay it fome diftance from the 
fire till it is foaked, then lay it near the fire. When you lay 
it down, bafte it well with good butter; and.when it is near 
enough, bafte it again, and drudge it with a Jittle flour. The 
breaft ycu muft roaft with the caul on till it is enough ; and 
'ficewer the fweetbread on the backfide of the breaft. When it 
is mgh enough^ take off the caul^ bafte it, and drudge it with 
a little flour. 
V P V RK. 
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PORK. 

JP O R K muft be well done, or it is apt to furjTeit. When 
you roaft a loin, take a (harp penknife and cut the ikin acrofs, 
to make the crackling eat the better. The chine you muft not 
cut at alU The beft way to roaft a leg, is firft to parboil it, 
then iktn it and roaft \k ; bafte it with butter, then take a little 
fage, (bred it fine, a little pepper and fait, a little nutmeg, and 
a few crumbs of bread ; throw tbefe* over it all the time it is 
roafting, then have a little drawn gravy to put in the difh with 
the crumbs that drop from it. Some love the knuckle ftufFcd 
with onion and fage (bred fmall, with a little pepper and fa!t» 
gravy and apple- fauce to it. This they call a mock goofe^ 
The fpring, or hand of pork, if very young, roafted like ia pig» 
eats very well, other wife it is better boiled. The fparerib 
ihould be bafted with a little bit of butter, a very little duft of 
flour, and fome fage ihred fmail : but we never make any fauce 
to it but apple-fauce. The beft way to dre(s pofk griflcins is 
to roaft them, bafte them with a little butter and crumbs of 
bread, fage, and a little pepper and fait. Few eat any thing 
with tbefe bat muftard. ^ 

To Toafi a pig. 

SPIT your pig and lay it td the fire, which muft be a very 
good one at each end, or hang a flat iron in the middle of the 
grate. Before you lay your pig down, take a little fage (bred 
iinall, a piece of butter as big as a walnut, and a little pepper 
and fait $ put them into the pig and few it up with co^rfe thread, 
then flour it all over very well, and keep flouring it till the eyes 
drop out, or you find the crackling hard. Be fure to fave all the 
gravy that comes out of it, which you muft do bytfetting bafons 
or pans under the pig in the dripping-pan, as foon as you find 
the gravy begins to run. When the pig is enough, ftir the fire 
up bri(k; take a coarfe cloth, with about a quarter of a pound 
of butter in it, and rub the pig all over till the crackling is quite 
crifp, and then take it up. Lay it in your difli« and with a (harp 
knife cut off the head, and then cut the pig in two, before you 
draw out the fpit. Cut the ears off the head and lay at each 
end, and cut the under-jaw in two and lay on each fide : melt 
fome good butter, take the gravy you faved and put into it, 
boil it, and pour it into the di(h with the brains bruifed fine, 
and the fage mixed all together, and then fend it to table, 
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Different forts of fauce for a pig. 

NOW you arc to obfervc there are feveral ways of making 
fauce for a pig. Some don't love any fage in the pig, only a 
cruft of bread; -but then you (hould have a little dried fage 
Tubbed and mixed with the gravy and butter. Some love bread- 
fauce in a bafon; made thus: take a pint of water, put in a 
good piece of crumb of bread, a blade of mace, and a little 
ivbole pe))per ; boil it for about five or fix minutes, and then 
pour the water ofT: take out the fpice, and beat up the 'bread 
with a good piece of butter. Som^ love a few currants boiled 
in it, a glafs of wine, and a little fugar : but that you muildo 
juft as you like it. Others take half a, pint of good beef gravy, 
and the gravy which comes out of the pig, with a piece of 
.buttef rolled in flojur, two fpoonfuls of catchup, and boil them 
all together; then take the brains of the pig and bruife them 
fine, with two eggs boiled hard and chopped ; put all thefe 
together, with the fage in the pig, and pour into your di(h« 
It is a very good fauce. When you have not gravy enough 
comes out of your pig with the butter for fauce, take about 
s^alf a pint of veal gravy and add to it : or flew the petty-toes, 
and take as much of that liquor as will do for fauce, mixed with 
the other. 

^0 roaft the bind quarter of pigj lamh-fafhion. 

AT the time of the year when houfe-lamb is very dear, 
take the hind quarter of a large pig ; take ofF the fkin and 
roaft it, and it will eat like lamb with mint- fauce, or with a 
fallad, or Seville-orange. Hal/ an hour will roaft it. 

^0 hake a pig* 

IF you fliould be in a place where you cannot roaft a pig, lay 
it in a difh, flour it all over well, and rub it over with butter, 
. butter thedifli you lay it in, and put it into an oven. When it 
is enough draw it out of the oven's mouth, and rub it over 
with a buttery cloth ; then put it into the oven again till it is 
dry, take it put, and lay it in a difh: cut it Up, take a little 
veal gravy, and take oiF the fat in a difh it was baked in, and 
there will be fome good gravy at the bottom ; put that to it, 
with a little piece of butter rolled in flour ; boil it up, and put 
it into the difh with the brains and fage in the belly. Soi|\e 
love a pig brought whole to table, then you are only to put 
a what fauce you like into the difh. ^ 
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71? mdt butter. 

T N> melting of butter you mud be very careful ; let vour 
faucepan be well tinned, take a fpoonful of cold water, a little 
duft of flour, and your butter cut to pieces: be fure to keep 
ihaking your pan one way, for fear it (hould oil ; when it is 
all melted, let it boi), and it will be fmooth and fine. A filver 
pan is beft, if you have one, 

J'o roajl geefcy tttrkies^ (^c. 

WHEN you roaft a goofe, turky, or fowls of any fort, 
take care to finge them with a piece of white paper, and bade 
them with a piece of butter ^ drudge them with a little flour, 
ahd when the fmoke begins to draw to the fire, and they look 
plump, bafle them again, and drudge them with a little flour, 
and take them up. 

Sauce for a goofe. 

FOR a goofe make a little good gravy, and put it into a 
bafon by itfelf, and fome apple-f^uce in another. ^ 

Sauce for a turky. 

F O R a turky good gravy in the difl), and either bread or 
onion-fauce in a bafon. 

Sauce for fowls. 

T O fowls you fliould put good gravy in the di(h, and either 
bread or egg-fauce in a bafon. 

Sauce for ducks. 

FOR ducks a little gravy in the difli, and onion in a cup, 
if liked. 

Sauce for fheafants and partridges. 

PHEASANTS and partridges fhould have gravy in the 
di{h, and bread-fauce in a cup. 

Sauce for larks. 

LARKS, roaft them, and for fauce have crumbs of bread; 
done thus: take a faucepan or flew- pan and fome butter; 
when melted, have a good piece of crumb of bread, and rubitP^ 
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in a clean cloth to crumbs, then throw it into your pan ; keep 
ftirring them about till they arc brown, then throw them into a, 
fieve to drain, and lay them round your larks. 

To roaft woodcocks and fnipes^ 

PUT them ori a little fpit ; take a round of at hreepenny 
loaf ^nd toaft it brown, then lay it in a di(h under the birds^^ 
bafte them with a little butter, and let the tralc drop on the toaft. 
When they are roafted put the toaft in the di(h, lay the wood- 
(focks on it, and, have about a quarter of a pint of gravy ; pour 
it into a dilh, and fee it over a lamp or chaffing-diQi for three 
, minutes, and fend them to table. You are to obferve wc ntwtt^ 
take any thing out of a woodcock or fnipe, 

TV roaji a pigeon. 

TAKE fome parfley Ihred fine, a piece of butter, as big 
as a walnut, a little pepper and fait ; tie the neck-end tight y 
tie a ftting roiind the. legs and rump, and faften the other end 
x4(2 the top of the chimney-piece, Bafte them with butter, and 
when they are enough lay them in the difh, and they will fyirim 
with gravy. You may put them on a little fpit, and then tie 
both ends clofe; .. 

To broil a pigeon; 

WHEN you broil them', do them in the fame manner, and 
take care your fire is very clear, and fct your gridiron high^ 
that they may not burn, and have a little melted butter in a 
cup. You may fplit them, and broil them with a little pepper 
and fait; and you may roaft them only with a little pariliey and 
butter in a difh. * 

DircolioKs for geefe and ducks. 

A S to geefe and ducks, you fhould have fome fage (bred 
fine, and a little pepper and fait, and put them into the bellyj 
but nevtr put any thing into wild ducks. 

. To roaft a hare. 

.TAKE your hare when it is cafed, and make a pudding; 
fake a quarter of a pour\d of fewet, and as much crumbs of 
iread, a little parfley fhred fine, and about as much thyme as 
V^ill lie on a fixpence, when (hred y an anchovy (bred fmall, a 
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very little pepper an^ fait, fome nutmeg, two eggs, and a little 
lemon-peel. ' Mix all thefe together, and put it into the hare. 
Sew up the belly, fpit it, and lay it to the fire, which muft bea * 
good one. Your dripping-pan muft be very clean and nice. Put 
in two quarts of milk and half a pound of butter infb the pan : 
keej> bafting it all the while it is roaftnig, with the butter and 
milk, till the whole is ufed, and your hare will be enough. Yotf 
may mix the liver in the pudding, if you like it. You muft 
firft parboil it, and then chop it fine* . 



Different forts of fauce for a hare. 

* 

TAKE for fauce, a pint of cream and half a pound of 
frefii butter ; put them in a faucepan, and keep ftirringit with 
a fpoon till the butter is melted, and the fauce is thick ; then 
take up the hare, and pour the fauce; into the difb. Another 
way to make fauce for a hare, is to make good gravy, thick- 
^aed with a little piece of butter rolled in ilour, and pour it in- 
to your difh. You may leave the butter out, if you don't like 
it, and have fome currant-jelly warmed in a cup, or redwiifS 
sind fiigar boiled to a fyrup s done thus : take half a pint of 
red wine, a quarter of a pound of fugar, and fet over ai flpw fire 
to fimmer for about a quarter of an hour. You may do half the 
quantity, and put it into your fauce-boat or bafoa. 



J^o br^iiftedks. 

FIRST have a very dear brifk fire : let your gridiron be very 
clean ; put it on the fire, and take a chaffing-difh with a few 
hot coals out of the fire. Put the difh on it which is to lay 
your {leaks on, then take fine rump fleaks about half an inch 
thick ; put a little pepper and fait on them, lay them on the 
gridiron^ and j(if you like it) take a (halot or iwo, or a fine 
onion and cut it fine; put it into your difh. Don't turn your 
fteaks till one fide is done, then when you turn the other fide 
there will fopn be fine gravy lie on the top of the fleak, which 
you mufl be careful not to lofe. When the fleaks are enough, 
take them carefully off into your difh, that norfe of the gravy b^ 
lofl ; then have ready a hot difh and cover, a^d carry them hot 
^ table, wilh jthe cover oh. 

, B 4 DireSions 
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Directions concerning the fauce for fieaki. 

IF you love pickles or borfe-raddifli witfci fteaks, never gar* 
nifli your diih, becaufe both the garntfttng will be dry, and th^ 
fteaks will be cold, but ]ay t^ofe things on^Uttl^ plates, and 
carry (o table. The great oicety is to have them bot and fuU 
of gravy. 

General direffions concerning hroiUng. 

AS to mutton and po^k fteaks, ybu muft keep them turning 
quick on the gridiron, and have your difh ready over a chaf- 
iiflg-di(h of hot coals, and carry them to table covered hot. 
When you broil fowls or pigeons, always take care your fire is 
clear ; and never bafte any thing on the gridiron, for it opXf 
makes it fmoked and burnt. 

Qeneral direSion^ concerning hoUirt^. 

AS to all forts of boiled meats, allow a quarter of an hour ta 
every pound ; be fare the pot is v^ry clean, and fkim it well, for 
every thing will have a fcum rife, and if that boils down it makes 
the meat black. All forts of frefti dieat you are to put in when 
the water boils, biit fait meat when the water is tiold. 

■ .1 • . ■ : . . . ■ ■ ' • • 

TV boil a ham. 

WHEN you boil a ham, put it into a copper, if you have 
one ; let it be about three or four hours before it boils, and keep 
it well fkimmed all the time; then if it is a fmall one, one 
hour and a half will boil it,' after the copper begins to boil ; and 
if a large one, two hours will do ; for you are to conHder the 
time It has been heating in the water, which fofttns the ham| 
and makes it boil the foonef. • ' 



» *» 



To boil a tongue. 

A TONGUE, if fait, put itln the pot over night, and don't 
let it boil till about three hours before dinner, and then boil all 
that three hours; if fre(h out of the pickle, two hgurs, and put 
it in when the water boils, . 
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To boil fowls and boufe-IamK 

FOWLS and houfe-lamb boil in a pot by themfelves, in a 
good deal of water, and if any fcum arifes take it off. They 
will be both fweeter and whiter than if boiled in a cloth. A 
little chicken will be done in fifteen minutes, a large chickea 
in twehty minutes, a good fowl in half an hour, a little turkey 
or goofe in an bottr, and a large turkey in an hour and a 
half. 

Sauce for a bailed turky. 

THE beft fauce (o a boiled turkey is this : take a little Water^ 
or mutton gravy, if you have it, a bl^de of mace, an onion, a 
little bit of thyme, a little bit of leqion-peel, and an anchovy; 
boil all thefe together, ftrain them through a (ieve, melt Tome 
butter and add to them, fry a few faufages and lay round the 
fliih, Garniih your diih with lemon. 

Sauce for a boiled goofe. 

SAUCE for a boiled goofe muft be either onions or cabbage, 
iifft boiled, and then ftewed in butter for five minutes* 

Sauce for ioiled ducks or rabbits. 

T O boiled ducks or rabbits, you muft pour boiled onion$ 
over them, which do thus : take the onions, peel them, and 
boil them in a great deal of water ; &ift your water, then leC 
them boil about two hours, take them up and throw them into 
, a cullender to drain, then with a knife chop them on a board; 
put them into a^aucepan, juft (hake a little flour over them, 
put in a little milk or cream, with a good piece of butter ; fet 
them over the fire, and when the butter is melted they are 
enough. But if you would have onion fauce in half an hour, 
take your oniona, peel them, and cut them in thin flices, put 
thenl into milk and water, and when the water boils they will 
be done in twenty minutes^ then throw them into a cullender 
to drain, and chop them and put them into a faucepan ; ibakc 
in a little flour, with a little cream if you have it, and a good 
piece of butter ; ftir all together over the fire till the butter it 
melted, and they will be very fine. This fa. ce is very good 
vvitb /oaft mutton, and it is the beft way of boiling onions^ 

Tp 
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To roaji venifon. 

' TAKE a haunch of vcniron, and fpit it. Take four flieiets 
of white paper, butter them wlU and roll about youi' venifon, 
then tie your paper On with a fmali firing, and bafte it \^xy 
well all the tinie it is roafting. If your fire is very good and 
brifk, two hours will do it ; and, if a fmall haunch, an hour 
and a half. The neck and fhoulder muft be. done in the fame 
manner, which vwill take an hour and a half, and when it is 
enough take off the paper, and drudge it with a little flour juft 
lo make a froth j but you muft be very quick, for fear the fat 
Ihouldtnelt. You muii not put any fauce in the di& but what 
Comes out of the meat, but have fome very good gravy and put 
into your fauce-boat or bafon. You mufl always have fweet 
fauce with your venifop in another bafon. If it is a large 
jb^ncb) it will take two hours and a half. 

^ Different forts of fauce for venifort. 

^OU may take either of thefc fauces for venifon. Currant 
jelly warmed ; or half a pint of re4 wine, with a quarter .of a 
|M>und of fugar, fimmered over a clear fire for five or ibc mi- 
nutes; or half a pint of vinegar, and a quarter of a povnd of 
jfugar, fimmered'till it is a fyrup. ^ 

^0 roafl mutton^ venifon fafhion^ 

TAKE a hind-quarter of fat mutton, and cut the leg like a 
paunch; lay it in a pan with the backfide of it down, pour 
^ft bottle of red wine over it^ and let it lie tweaty^four hours, 
ihen fpit it, and bafle it with the fame liquor and butter all 
ihe time it is roafiing af a good^quick fire, and an hour and 
k half will do it. Have a little good gravy in a cup, and fweet 
/agce in another. A good fat neck of mutton eats finel^y done 
thus. 

ft 

?V kse'p venifon or bares fweet % or to make them frcfh when 

they flink, 

IF your venifon be very fweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean v loths, rub it all over with beaten 
ginper, and hang.it in an airy place, and it will keep a great 
ifv.hile. If it {linkS| or is mudy, take fome lukewarm water^ 

-and 
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and wafh it clean : then take frefli milk and water lukewarm* 
and wath it again $ tfien dry it in clean cloths very well, and 
rub it all over with beaten ginger, and hang it in an airy place* 
When you roaft it, you need only wipe it .with a cle^n cloth, and 
paper.it, as before- mentioned. Never do any thing elfe to veni- 
ibn, for all other things fpoil your venifpn, and take away the 
fine flavour, and this pr^ferves it better than any thing you c^tk 
do. A hare you may manage juft the fame way,- 

^0 roafi a tongue or udder. 

PARBOIL it firft, then roaft it, ftick eight or ten cloves 
about it ; bafte it with butter, and have fome gravy and fweet 
fauce* An udder ^ats very well done the fao^e way, 

To roaft rabbits. 

BAST|) them with good butter, and drudge them with' a lit- 
tle flour. Half an hour will do them, at a very quick clear fire, 
and) if they ^re very fmall, twenty minutes will do them. Take 
the liver, with a little bunch of parfley, and boil them, ^4 
then chop them very fine together. Melt fome good butter, 
and put half the liver and parfley into the butter ; pour it into 
the difl), and garnifli the difh with the other half. L^t your 
rabbits be done of a fine light brown. 

To roaft a rabbit bare faflsion. 

LARD a rabbit with bacon 9 roaft it as you do a hare, and 
it eats very well. But then you muft make gravy-fauce^ bu^ 
if you don't lard it, white fauce. 

Turkiesj pbeafantSy fc?r. may be larded. 

YOU may lard a turkey or pheafant, or any thing, juft a$ 
you like it. 

' To roaft a fowl pheafant fajbion. 

IF you (hould have but one pheafaiit, and want two in a difli, 
take a large full-grown fowl, keep the head on, and trufs it 
j^ft as you do a pheafant s lard it with bacon, but cion't lard 
fhe pheafant, and nobody will know it. ^ 

7 , 
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RULES to be obfervcd in Roasting. 

IN the firft place, take great care the fpit be very clean ;* 
and b'* fare to clean it with nothing but fand and water. Wafli . 
k eJean, and wipe it with a dry cloth \ for oil, brick-duft, 
»Bid fuch things will fpoit your meat. 

■ 

BEEF. 

TO roaft a piece of tecf about .ten pounds wjll take an hour 
and a. half, at a good fire. Twenty pounds weight will take 
ftree hours,, if rt be a thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and a half will do it ; and fo 
en according to the weight of your meat, more or lefs. 
Obferve, in frofty weather yotir beef will takp half an hour 
longer. ... 

MUTTON. 

A fcg of mutton o«f'fix pounds will take an hour at a qufck 
foev if frofty weather an hour and a quarter ; nine pounds an 
Irottf and a half, a leg of twelve pounds will take two hours ; 
if frofty two hours and a hatf ; a large faddle of mutton will 
take three hours, becaufe of papering it; a fmall faddle will 
take an hour and a half, and foon, according to the fize; a ~ 
Irrcaft will take half an hour at a quick fire; a neck, if large, 
art hour; if very fmall, little better than half an hour i. a 
fiottlder mtrcb about the fame time as a leg. 

PORK. 

\ FORK muft be well done. To every pound allow a quarter 
©f ^n hour: for example; a joint of twelve pounds weiglit 
ttn'ee hours, and fo on ; if it be a thrn piece of that weight, 
two hours will roaft it.. ' 

* * . 

DireSions concerning beefy mutton^ and pork. 

THESE three you may bafte with fine nice dripping. Be 
fare your fire be very good and bri(k ; but don't lay your meat 
, too near the fire, for fear of burning or fcorching. 

VEAL. 
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VEAL. 

VEAL takes much the fame time roafting as pork} but be 
fure to paper the fat of a loin or filietyand baSe your veal with 
good butter, 

HOUSE-'LAMB. 

IF a large fore-quarter, an hour aiul a half ; if a finall one^ 
an hour. The outfide muft be papered, bafted with goodbut«* 
ter, and you muft have a very quick fire« If a leg, about three 
quarters of an hour ; » neck, a breaft or (boulder, three quar-> 
ters of an hour 1' if very fmaU^ half an hour will do. 

A P I G. 

I F juft killed, an hour ; if killed, the day before, an hour and 
a quarter ; if a very large one,^ an hour and a half.. But the 
beft way to judge, is when the eyes drop out, and the ikin is 
grown very hard ; then you muft rub 'it with a coarfe cloth^ 
with a good piece of butter rolled in it, till the crackling is 
cri/p and of a fine light brown. 

A H A R E. 

» 

YOU. muft have a quick fire. If it be a fmall hare, put 
three pints of milk and half a pound of frefh butter in the drip* 
ping-pan, which muft be very clean apd nice ; if a large o^e, 
two quarts of milk and half a poqnd of frefh butter. You muft 
bafie your hare well with this all the time it is roafting; and 
when the hare has foaked up all the butter and milk it will be 
enough. 

A ru R KT. 

% 

A middling turky will take an hour ; a very large one, an 
hour and a quarier ; a fmall one, three quarters of an hour. 
You muft paper the breaft till it is near done enough, then 
take the paper off and froth it up. Your fire muft be very 
good. 

A G O S E. 
OBSERVE the fame rules. 
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F O fF Ir S. 

A large fowl, three quarters of an hour; a middling one^ 
half an hour; very fmall chickens, twenty minutes. Your fire 
muft be very quijck and clear when you lay them down. 

r A M E DUCKS. 

♦ OBSERVE the fame rules. 

fFILD DUCKS; 

TEN minutes at a very quick fire will do them; but if 

you love them well done, a quarter of an hour. 

» 

rEAL, WIG EON, ^c. 
OBSERVE the fame rules. 

WO 6 D COCKS, SNIPES, and PAR- 
TRIDGES. 

THEY will take twenty minutes. 

PIGEONS and LARKS. 

THEY will take fifteen minutes. 

Direiiions concerning puUry. , . 

, I F your fire is not very quick and clc^r when you lay your 
poultry down to roaft, it will not eat near fo fweet^ or look (b ^ 
beautiful to the eye. 

To keep. me at hot. 

THE heft way to keep meat hot, if it.be done before your 
company is ready, is to fet the di(h over a pan of boiling water; 
cover the difli with a deep cover fo as. not to touch the meat, 
and throw a cloth over all. Thus you* may keep your meac 
hot a long time, and it is better than over-roafting .and fppiU 
ing. the meat. The fieam of the water keeps the meat hot, 
and don't draw the gravy out, or dry it up ; whereas if you fet a 

difh 
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diih of meat any time over a chaffing-difh of coals^ it will drf 
up all the gravy, and fpoll the meat. 

To drefs Greens, Roots, &c, 

ALWAYS be very careful that your greens be nicely picked 
and wa(hed. You fbould lay them in a clean pan» for fear of 
'f fand orduf}, which is apt to hang round wooden veflels. Boil 

all your greens in a copper fauce-pan by themielves, with a 
great quantity of water. Boil no meat with them^ for that 
difcolours them. Ufe no iron pans^ &c. for they are not 
proper i but let them be copper, brafs, or filver* 

To drefs fpinacb. 

PICK it very clean, and wafli it in five or fix waters ; put it 
in a fauce-pan that will juft hold it, throw a little fait over it, 
and cover the pan clofe. Don't put any water in, but fluke 
the pan often. . You muft put your fauce-pan on a clear quick 
£re. As foon as you find the greens are flirunk and fkllen to 
the bottom, and that the liquor which comes out of them boib 
up, they are enough. Throw them into a dean fiev^ to 
drain, and juft give them a little fqueeze. Lay them in a 
plate, and never put any butter on it^ but put it in a eup. 

To drefs caSbageSf C^c, 

CABBAGE, and all forts of young fprouts, muft be boiled 
in a great deal of water. When the ftalks are tender, or fall 
to the bottom, they are enough ; then take (hem ofi^, before 
they lofe their colour. Always throw fait in your water befoic 
you put your greens in. Young fprouts you fend to table juft as 
they are, but cabbage Js beft chopped and put into a faucc-pait 
with a good piece of butter, ftirring it for about five or fix 
minutes, till the butter is all melted, and then fend it to 
table. 

. To drefs carrots. 



LET them be fcraped very clean, and when they arc enougl 
b them in a clean clo(h, then flice them into a plate, and pou 



rub them in a clean cloch, then flice them into a plate, and pour 
fome melted butter over them. If they are y'oung fprino^ car-^ 
rots, half an hour will boil them 5 if large, an hour; but old 
Sandwich carrots will take two hours* / . ' ' 1 
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To drefs turnips. 

THEY eat beft boiled in the pot, and when enough take 
tbem out and put them in a pan and ma(h them'^ith butter 
and a little fait, and fend them to table. But you may do them 
thus: pare your turnips, and cut them into dice, as big as the 
top of one's finger; put them into a clean faucepan, and juft 
cover them with water. When enough, throw them into a 
fieve to drain, and put them into a fai^cepan with a good piece 
of butter ; ftir them over the fire for five or fix minutes, and 
fcad them to table. 

To drefs far/nips. 

• THEY (hould be boiled in a great deal of water, and when 
you find they are foft (which you will know by running ^ fork 
into them) take them up, and carefully fcrape all the dirt ofF 
them, and then with a knife fcrape them all fine, throwing 
away all the ilicky parts; then put them into a faqcepan with 
fome milk, and flir them over the fire till they are thick. Take 
great care they don't burn, and add a good piece of butter and 
a little fait, and when the butter is melted Tend them to table. 

7 

To drefs hrockala. 

STRIP all the little branches ofF till you come to the top 
one, then with a knife peel off all the hard outfide fkin, which 
is on the ftalks and little branches, and throw them into water. 
Have a flew-pan of water with fome fait in it : when it boils 
put in the brockala, and when the flalks are tender it is enough, 
then fend it to table with butter in a cup. Tho French eat oil 
and vinegar with it. 

To drefs potatoes. 

YOU muft boil them in as little water as you can, without 
burning the faucepan. Cover the faucepan clofe, and when 
the fkin begins to crack tiiey are enough. Drain all the water 
out, and let them {land covered for a minute or two; then peel 
them, lay them in your plate, and pour fome melted butter over 
them. The beft way to do them is, when they are peeled to lay 
them on a gridiron till they are of a fine brown, and fend thenl 
to table. Another way is to put them into a faucepan with 
fome good beef dripping, cover them clofe^ and fhake the fauce- 
pan often for fear of burning to the bottom. When they are of a 

9 fine 
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lioe brawn and cf ifp, uke then «p in a plate, dicn put them 
into another for ftar of the fat, and put Imtter in a cup. 

To irefs cauUfiowiru 

TAKE your flowers, cut off all the green part, and then cut 
the flowers into four, and lay them into water for an hour : 
then have fome milk and water boiling^, put in the caultflowerst 
and be fure to Ikim the iauce-pan well. When the ftaUn are 
tender, take them carefully up, and put them into a cullender 
to drain : . then put a fpoonful of water into a clean ftew-pan 
with a little duft of flower, about a quarter of a pound of butter, 
and ihake it round till it is all finely melted, with a little pep- 
per and fait ; then take half the cauliflower and cut it as you « 
would for pickling, lay it into the ftew^pan, turn it, and (hake 
the pan round. Ten minutes will do it. Lay the ftewed in 
the middle of your plate, and the boiled round it. Pour the 
butter you did it in over it, and fend it to table. 

To drefs French beans. 

FIRST firing them, then cut them in two, and afterwards 
acrafs : but if you wou^ do them nice, cut the bean into four, 
and then acrofs, which is eight pieces. Lay them into water 
and fait, and when your pan boils put in ifome £ilc and the 
beans : when they are tender they are enough ; they wil) be 
foon done. Take care they do not lofe their fine green. Lay 
them in a plate, and have butter in a cup* 

To drefs artichokes. 

WRING off the ftalks, and put them into the water cold, 
with the tops downwards, that all the duft and fand may 
boil out. When the water boils, an hour and a half will 
do them. 

To drefs afparagus. 

SCRAPE all the ftalks very carefully till they look white, 
then cut all the ftalks even alike, throw them into water, and 
have ready a ftew-pan boiling. Put in fome fait, and tie the af- 
paragus in little bundles. Let the water keep boiling, and when 
they are a little tender take them up. If you boil them too much 
you lo& both. colour and tafte. Cut the round of a fmall lo2(f 
about half an inch thick, toaft it brown on both fi Jes, dip it in 

C the> 
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^he a^ftV'^glidlrquon 9if<l la^ it in your dt(b : pdur alrttl6 butted 
pver the toaft, then lay'-your^afparagus OH'the toaft all round 
the difh, with the white tops outward. Don't pour butter 
pver the afparagus, fgr that myites thcpi greafy to the finger?, 
\y^% l)avc. j'oyr bji^ttei: in a bafon, -apcl fend it to \2^\^, . - ;• 






. J^ireSms cpncernitig garden things* 

MOST pfeoplcfpoil garden things by over-boiling them. Alt' 
things that arc gretnfbouW have a little crifpnefs, . for if 
fhey are over- boiled they neittfer hgve aily fWcetnefs or 
^eauty. '. ' 

» ■ • ■ 

> * 

ST^ drefs beans and hacon. 

WHEN you drcfs beans and bacon, boil the batpn by itfelf^ 
^nd the beanis by themfelye?, for the bacop ^vijl fpoi], the cq<< . 
jfour of the beans. Always throw foqie (alt into the water, antj 
fome parfley nicely picked. Whei^ the beans are enough 
j[which you will Icnosy by their bcingtepdcr) throw them into 
a Cullendef to drain. Take up the bacon and Ikin it ; thfpw 
fqme rafpfngs of bread over the top, and if you have ah Iron make 
jt red-hot and hold ove'r it, to brown the top of the bacon : if 
you have not one, fet it before the fire to brown. Lay the 
beans in the di(h, and the bacon in the middre on the top^ an4 
fend them to table with butter in a bafon; 

7 •**••«'•''■••'• J « I 

4 ' ■ • ^ . ^ 

fo wake gravy for a turkey t or ary fort of fowls. 

TAKE a pound. of tbe'le^n part of il^c beef, hack it with ^ 
knife, flour it wejl, have rcajdy ^ fte\y-pan with a piece of frefti 
•butter, tVhen the butter is melted put in the beef, fry it tiU 
jf is brpwn> and then ppur jn' a little bailing ^ater; (hake if 
^dund, and then fill up with a tea-kettle of boiling water. Stif 
it altogether, and put in two or three blades jof mace, four or 
five cloves, fome wholp pjfpper, aii onipn, a bundle of fwect 
jierbs, a little cruft of bread baked brovirn, and a littje piecp of 
pafrot. * Cover it clofe, and let it ftew till it is as good as yoi| 
|v6uld haye it. This will make ^ pint of rich gravy. 

To dfaw mt\tton^ h^ef^ or ve^ S^^'^y- 

TAKE a pound of meat, cut it very t)iin, lay a piece of 
^acofi »bout (>yp in^I)es Ipng, at tt}e bottoQa pf t^e ^^w-paa 



or &iice« pan, aad hy the meat on it. Lay income carrot, an^ 
cover it clofe for two or three minutes, then pour in a quart o^ 
boiling -water, fome fpke, onion^ fweet herbs, and a little cruil 
of Jbread toafted. Let it do over a flow fire, and thicken it witb^ 
a Uttle. piece of butter rolled in flour. When the gravy is a« 
good as you would. have it, feafon it with fait, and then ftraia 
it off. You may omit the bacon, if you diflike it* / 

To burn huiter for thickening of fauce* 

SET ypnr butter on ^e fire, and let it boil till it is browi)^ 
then fhake^in fome. flour, and ftir it all the time it is on the 
fire till it -is thick. Put it by, and keep it for ufe. A little 
piece is what the cooks ufe to thicl^en and brown their fauc^ | 
but there are few ftomachs it agrees with, therefore feldoni 
make ufe of it. . . 

. To make gravy. 

IF you live in the country, where you cannot always have 
gravy-meat, when your meat comes from the butcher's take a 
piece ^i beef, a pi^ce of Veal, and a piece of mutton : cut them 
into as fmall pieces as you can, and take a large deep £iuce«paii 
with a cover, lay. your beef at bottom^ then your mutton, then a 
very little piece of/bacon, a flice or two of carrot, fome mace^ 
cloves, whole pepper black and white, a large onion cut in flices^ 
a bundle of fweet herbs, and then lay in your veal. Cover it 
clofe over a flow fire foir fix or feven minutes, (baking the faucei- 
pan I9PW and .then ; then (hake fome flour in, and have rea4y 
fome bofling water ; pour it in till'you cover the meat and fojm^ 
thing more. Cover it tlofe, and let it (tew till it is quite rich 
and good ; then feafon it to your tafte with falt^^ and then ftrain 
itoff. This will do for moft things. 

To make gravy for foups^ tfr; 

TAKE a leg of beef, cut and hack it, put it into a large 
earthen pan \ put to it a bundle of fweet herbs, two onions 
fi)ick with a few cloves, a blade or two of mace, a piece of 
carrot, a fpoonful of whole pepper black and white, and a quart 
of ftalebeer. Cover it with water, tie the pot down clofe with 
brown paper rubbed with butter, fend it to the oven, and let it 
bc^well balked. When it comes home, (train it through a coarfe 
iievb^ hiiy the meat into a clean dt(b as you (train it, and keep it 



^r u 1^. ft ii s fifte ilihg ii i bonft^ thi will ftrvfe Bf grivy» 
{hi^keh^d iHtft i ^6d^ ofbuite^ r^tf ^Mt^ tittthupyjbr what* 
jv^r ybu hiyt i miM to pot in, ihd is ilwilys ready for foupfs 6^ 
Abflf fii^ar. If you bavli (M^i^ ready boiled, ^ourfoup will fooh^ 
Ibt liiadt : ir tike ftme of the br6th aiid fome vermicelli, bdil 
ft toother, fry a (Vehch rbll itid put ih the ilSiddle, and you 
have good fmip« Vbu rhay aidd a fe#^ trufflea and mbrels, of 
celery ftewed tender, and then you are always ready. 

" To hdkt a leg 9/ Urf. 

DO it juft tft tb« ftnie manner as befoi^dited^d in tb« tnilc-w 
}ttg grivy for foups^ tit. and WheA it is baked, ftr ain it through 
t eo^rfe fl6ve. Piik 6ttt nU the fiAews and fit| put them xht6 
a fauce-pan with a fewfpoonfuls of the g^avy, a littleVed wine, 
a little piece of butter tx>Iled in flour, and fome muftard, (hake 
your fauce-pan often, and when the fauce is hot and thick, 
di(b it up, and fend it to table. It is a pretty diih. 

'To hake an ox's bead. 

DO juft in thtf fatae manner as the leg of beef is direSed to 
b2 done ih making the gravy for foups, &c« and it does full as 
well for the fam^ ufes. If it ibould bte too ftrong for any thing 
you warn it for, it is only putting fome hoe wat^tr to it. Cold 
water will fpoil it^ 

-I " ' 

To boil pickled pork. ■ 

fii^ fure you pUt it ifi when the water boils. If a ipiddling; 
piece, ah hour will boil it j if a very large pieqe* an hour and 
a half, or two hours. If you boil pickled pork tbo long, it will 
g6 to a jHJy. 
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CHAP, ir; 

Mads t) i fl^ h s $1 

To drtfs Scotch coVops. 

TAKE veal, cut *it thin, beat it ivcll with the back of % 
knife of rolling piti^ aod grate fome nutmeg over them ; dip 
them in the yoU: of an egg, and fry them in a Httic butter till 
they are of a fine brown ; then pour the butter from them, and 
have ready half a pint of gravy, a little piece of butter roiled in 
flour, a few mufliroomB, a gjais of white wine, the yolk of an 
egg, and a llttLp cr<»m spixed together. If jx wants a Ijttle fiilt^ 
put it in. Stir it altpgctber, and when it i^ of a finic thlckneis 
dilh i t vp. It dpes vf^y well without the cream, i? you hav/s 
none \ and very well without gravy, only put in juft as m^t^ 
warm water, and eithef ^red or white wio^« 

ff# /hnjs white Scotch cdkps. • ^ 

DO not dip. them in egg, but fry them till they are tended, 
but not browfi. Take your meat out pf the pan, ancl pour all 
Qutt .thei) pRt in ypur xt^^zX 9gaio» as <^boyc, only ypu muft ^ uc 
in fotQC cream. . 

V 

To dnfi a fillet of veal with collops. 

FOR an alteration, take a fmall fillet of veal, cut what coK 
lops you want, then take the udder and fill it with force- meat, 
roll it round, tie it with a packthread acrofs, atid roaft it ; hij 
your coUops in the diih, and lay your uddcc in the iniddl9» 
Qarni(b your diihes with lemon. 

To make jurce-meat halls. 

NOW you are to obferve, that force-meat balls are a great 
addition to all made diihes; made thus \ take half a ppuod of 
veal, and half a pound of fuet, cut fine, and beat in a naarr 
ble mortar or wooden bowl ^ have a few fuet-b^^bs (hred fine, 
a little mace dried and beat fina» a fmall nutmeg grated, «t 
kalf a large one, a little lemon peel cut very fine, a, Itule pep* 
per and (alt', and the yolks of two e^gs ; mi;t all th^ie well to* 
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gether^ then roll them in Jittle round balls» and Tome in Irftfr 
long balls ; roll them m flour, and fry them brown. If tbey 
are for any thing of white fauce, put sulittle water on tn a fauce- 
pan, and when the water boils put them in, and let them boil 
for a few minute^^ ^ut never fry thorn ioi: wbite fauce. 

Truffles and morels good in fcmw andfoups. 

,. TAKE half an ounce of truffles aod^morels, ilmmer tbem 
ih two or three fpoonfuls of water for a fewi minutes, then put 
theqi with the liquor into the fauce. They thicken both faiice 
fn.d foop, and give it a fine flavour. 

To ftew ox-palates. 

'• STEW them very tender; which muft be done by putting 
fhem into cold v/ater, and let them ftew very foftly over a ilow^t 
fire till they are tender, then cut them into pieces and pat 
Aem either into your made-difli or foup; and cocks-combs 
and artichoke- bottoms, cut fmall^ and put into the made-dtfh; 
Garniih your diflies with lemon, fweetbreads ftewedor white 
iKQies, and fried for br«wn ones, and cut in little pieces. 

- To ragoo a legof mutton* 

Take aU the (kin and fat off, cut it very thin the right w,ay 
of thQ grain, then butter your ftew- pan, and (hake fome flour 
into it; flice half a lemon. and half an onion, cut them very 
fmall, a little' bundle of fweet- herbs, and 9 blade of mace. Put 
all together with your meat into the, pan, ftir it a minute or 
two, and then put in ftx fpoonfuls of gravy, and have ready an 
anchovy minced fmall ; mix it with fome butter and flour, ftif 
it Rl'together for fix minutes, and th«n iUk it up. 

To make a brown fricafey. 

YOU muft take your rabbits or chickens and fkin them, then 
tut them linto fmall pieces, and rub them over with yolks df 
eggs. Have, ready fome grated bread, a little beaten mace, and 
a little grated nutmeg fnixt together, and then roll them in 
it: put a little butter into your ftew-pan, and when it is meFted 
put in your meat. Fry it of a fine brown, and take care they 
don't flick to the bottom of the pan, then pour the butter trom 
them, and»pour in half a pint of gravy, a gla(s of red wine, a 
* itw 
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hik fhuflireomSy or two fpoonfuls of the pickle, a Httle Talt (if 
Wanted) 9ik1 a piece of butter rolled in flour. When it is of a 
fine thicknefs dittx, it up, and fend it tc^ tables 

•• 
♦■ - * I » I 

, ^0 make a white fricafeyk 

VOU mdy take two chickens or rabbits^ (kill tb^rrt add'<*U( 

them into Iftde.piec^s. Lay them ineo warm water to draW 

out all the blood; and then lay them in a clean <cloth tb- dfy^ : 

pot'them into a flew-parl with milk and water, (hsw them till 

.:they are tender, and fihen take a clean pan, put inr^ltlf a pidt 

'Of cream, and a quartA^of a pound <»f butter ; ilir i^togtehei" 

dtl the -butter is melted^ but you ihuft be fure td ke^ it ftirri^ 

ail the time or it .wiil be greafy, and then ^tth af^k^afee the 

.chickens or rabbt^out pf the ftewrpan arid put intb'^th^ f:iucec- 

pan to the butter and cr^am. -Have ready a Htthi biste^^^dri^d 

and beat fine, a very little nutmeg,sa few mufhroonls, (hake all 

together for a n^ioute or two, and di(h it up* If you. have no 

tnuflirooms a fpoonful of the pickle does full as well, ahd. give^ ' 

it a pretty tartnef»« This is a very pretty faiice fdr a b'reajt oi 

veal roafted. 

r 

Tofricafey chit kens y rabh'Us^ lafHhj wait &?f# .. 
^ DO them the famv' way< • • « • 

.' ' : A fecund ^a^ to iHakia white friidfej, 

YOU muft take two or three rabbits or* chickens, (kirt 
them, and lay'tneni in warm water, and dry them with a cleari 
doth. Put them into a ffew-pan witK a blade or two of mace, 
a little black and white pepper, an onion, a littfe bundle' of 
fweet-herbs, arid do butjult cover them with water : 'ft'ew them 
till they are tender, then v^ith a fork take them oiit, ftrain the 
Jiquor, an'd put them into the pah again with half a pint of* 
the H(}uot and half a pint, of cream, the yolk^ of two ^ggs 
beat well, Haifa nutmeg grated, *a glafs of white wme, a 
little piece of butter rolled in flt^ur, and a gill of murtiroocns ; 
keej^llirring all togethfr, all the while one vvay, till it is fmooth 
attd of a. fine thicknefs, and then difli it up« Add what yoU 
pleaft'. 



C 4 A third 



\^ 



24 ^b4 4rt of Cookery^ 

A third wojf rf makir^ a ivbite fricufij. 

TAKE three chickens, flcin them, cut them into fmall 
pieces ; that is, every joint afunder ; lay them in warm water, 
for a quarter of 2in hour, take thtoi out and dry them with a 
cloth, then put them into a ftew-paii wilb milk and water, and 
boil them cender : tako a pint of good cfeam, a quarter of a 
pound of butter, and ftk it till k is thick, then kt it ftand till 
it is cool, and put to it a little beaten mace» half a nutmeg 
gratedy a little &lt, a gill of white wine, and a few muflirooma; 
liir all together, then take the chkkena out of the flew-pan, 
throw away what they arc boiled in, dean the pan and pur in 
wtbe cbickcns and (auce together : keep die pan fluking found 
till tfa^ are^utte hot^ aad diih them up. Garnifh with lemon. 
They wiU be very good without wine*. 

ICdfticafey rabbits^ lamh^ fweethreads^ or tripe. 
DO them the iame way* 

Another way iofricafey tripe. 

TAK£ a piece of double tripe, cut it into fltces two inches 
long, apd half an inch broad, put them into ]ftour ftew<-ptn, and 
fprinkle a little fait over them ; then put in a bunch of fweet* 
herbs, a little lemon^peel, an onion, a little anchovy pickle, 
and a bay-leaf ; put all thefe to the tripe, then put in juft wa- 
ter enough to cover them, and let them fiew till the tripe is 
very tender : then take out the tripe and ftrain the liquor out, 
flired a fpoonful of capers, and put to them a glafs of white wine, 
and half a pint of the liquor they were dewed in. Let it boil a 
little while, then put in your tripe, and beat the yolks of three 
eggs 9 pu^ iiito y^ur eggs a little mace, two cloves, a little nut- 
meg (tried and beat fine, a fmall handful of parfley picked and 
fhred fine, a piece of butter rolled in flour, and a quarter of a 
pint of cream : mix all thefe well together, and put them into 
your fiew-pan, keep them ftirring one way all the while, and 
when it is of a fine thicknefs and fmcoth, difli it up, and garnifh 
the di(h with lemon. You are to obferve that all fauces which 
have eggs or cream in, you muft keep ftirring One way all the 
while they areon the fire, or they would turn to curds. You may 
add white walnut pickle, or mufhrooms, in the room of capers, 
jull to make your fauce a little tart. 
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To ra^c0 hogs feet and ears. 

* « « 

TAK£ your feet and ean out of the picklt they ut A)iiM 
in» or boil tbem till they ^re tender, then cut than ini^ Jiule 
loftg thin bits about two inches long, aud about a ifuarter of aoi 
iaeh ttikk : put t^etn into your flew- pan with half a pit^pi 
feood ^ravy, a glaft of white wine, a £Opd deal of niuftard,' ^ 
good piece of blotter rolled in flour, and a little pepper ^us^ 
|ilt : ftir all together till it is of a fine thicknefs, and then'difh 
it up, . 

Note, they npake a very pretty dIOi fried with butter and 
tnuflard, and a little good gravy, if you like it. Then only 
cut the feet and ears in two. Youmay add half an onion, cuii 
fmall. ^ 

To fry tripe: 

CUT your tripe into pieces about Ibrec jFich^ long« dip 
than in. the yolk of an egg and a kw er urns of br^td^ fry tbeiQ 
«f a ime browA, and then take them ovit of the pa9 and ]^ 
them in a Aifii to drain. Hav^ ready a warm dilh to put jiheot 
in, and fend themao taUe, .with butb^r: attd invfiiK^iii a cup. 

t 

To ^fit; iripe. 

CWT it juft ^as you do for Trying, a^d fet on fome watifr in 
a fauce^pat), with two or three onions 'cut iiitoflices, and fome 
fait. Whfen it boils, put in your tripe. -Ten (ninutes willboil 
it. Send it to table with the liquor in the dilh, and the onions; 
Have butter and i«uflard in a cup, and diTh it iip. You may 
put in as many onions as you like to mix with your fauce, or 
leave them quite out, juft as you pleafe. Put a little bund!e oj 
fwcet-herbs, and a piece of .lemon-peel intp the water, when 
you put in your tripe. 

Africdfey of pigeons. 

Take eight pigeons, new killed, cut them into fmall pieces, 
and put them into a fiew^pan with a pint of ciaret and a pint 
of water. Seaibn your pigeons with falt^and pepper, a blade or 
two of mace, an onion, a bundle of fvveet- herbs, a good piece 
of butter Juft rolled in a very little flour : cover it clofe, and 
let Aem itew till there is juft enough for fauce, and then take. 
8 out 
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out the onion ind fweet-herbs, beat up the yolks or three 6gg#y 
grate half a nutmeg^Jnv and. with your fpoon pufh the meat all 
to one fide of the'pan and the gravy to the other fide, and ftii^ 
in t^ eggs; keep them ftirring for fear of turnlrtg^to^xiirds, 
and when tbefauceis fine4nd thick ihake all togeehef,- p^t 'VA 
half a fpoonful of vihegar, and give-them a (bake ; then put the 
iheatinto the difll, pour the fauce dv^r ic^ and have ^eady fome 
flices of bacon toai{edf, and fried oyfters ; throw the oyfters all 
over, and lay the bacon round. Garhfih with lemoU, * ' 

A fricafey of lamh-Jiones and Jweethreadii 

, HAVE ready fome Umb-ftonesblancheS, parboiled artdfliced, 
* and flour two or three fweetbreads ; if very thick, eiit thetn in 
two, the yolks of fi^xTiard feggs whole; a few piftach6>hut. ker- 
nels, and a few large oyfters : fry thefe all of a fine bfoVirn, 
then pour out all the butter, and a^ld a pint of drawn gravy, the 
lamb-ftones, fome afparagiis tops about an inch long, fome grated 
nutmeg, a little pepper, ^nd fait, two'fhalots IhredfrnjilT, and 
a giafs of white wine. Stew all thefe together for teii ^n&)itt0s^ 
tfa^n'add the yolks of fix egg^ beat very^fine, >wkh a Httfe^vMirte 
wine, and a little beaten mace; fiir altogether tiiliitisiof a 
fine, thicknefs) and then diih it up, Garnifli with^iemiMi. , 

"io bqfiy^ a calf^s bead. ' 

BOIL the headalmoft enough,, th^ take, the heft balf.^nd 
with a (harp knife take Jt nicely frprn'tj^etone, Wjth the twq 
eycsl Lay it in a littfe deep di(& before. a, good fire,,/%od takd 
great care no adie3 fall into it, an4 then hack it wi(\'a. khife 
crofs and crofs : grate fome nutmeg all over, a very little pep* 
per and fait, a few fweet herbs, fome crumbs of, bread, and a 
little lemon*peel chopped very fine, bafte ic with a little butter, 
then bafte it again, and pour over it the yolks of two eggs $ keep 
the difii turning that it may be all brown alike : cut the other 
half and tpngue into little thin bits, and feton a pint ofdrawn 
gravy in a fauce-pan, a little bu nd 1 e of fweet- herbs, an onion, 
a little pepper and fait, a glafs of red wine, and two ftialots ; 
boil all thefe together, a few minutes, then (train it ihroiigh 
a fieve, and put it into a clean ftew-pan with the hafli. Flour 
the meat before you put it in, and put iiva few m-ttihroortw, a 
fpoonful of the pickle, two fpooofuls o^ catchup, anvl a few truf- 
fles and morels ; ftir all thefe together fdr a few minut«iS, theri 
•beat up half the brains', aqd ftir into jhe-ftew-pan,- and aiittb 
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piece of butter rolled in Sour* Take the other half of the 
braina arid beat tbeitl up with a little lemon-peel cut fine, a 
little niitmeg grated, a little* beslten oiate^ a litde thyme (hred 
finally a little parfley^ the ^olk X)f an egg, and have fonia good 
dtippiog bailing in a fteiir*pan ; then fry the brains in litde 
cakes, arboUt as big as a croiii^iv-piece. Fry about twenty «yftcrs 
dipped in the yolk of an egg, toaft fomc ilfces of bacon,'* fry a 
few force-meat balls, and have ready a hot diCb ; if pewter» 
over a few clear coals ; if china, over a pan of hot water. Pour 
in your hafli, then lay in your toafted head, throw the force^ 
meat-balls oyer the halh, and garnifli the difh with fried oy- 
fters, the fried brainsi and 'iemon ; throw the reft over*the 
baih, lay the bacon round the di(b, and fend it to table» • 

» * • • , 

To k^Jb a caips head white. 

TAKE-half a pint of gravy, a lafge wine-glafg of white 
wine, a little beaten nvac^> a little nutmeg, and a little fait \ 
throw into your bai!h a few. muibroorus^ a iew trufHes and mo- 
rels iBift parboiled, a /evv artichoke bottoms, and afparagus* 
tops^^if you have them, a good piece of batter rolled in flour, 
the yolks of two eggs, half a pint of cream, apd one fpoonful of 
mufliroom catchup i ftir it all together very carefully tiff it ia 
of a fine thickneis ; then pour it into your difh, and lay the 
other half of the headas^ before-mentioned, in the middle, and 
garnifli it as before diredcd, with fried ojflcrs, brains, lemon^ 
and force- meat balls, fried. . . 

To bake a calp 5 head. \ 

TAKE the head, pick it and waib it very clean ; take an 
earthen difh large enough to lay the head on, rub a little piece 
of butter all over the difh, then lay fotne long iron (kewcrs 
acrofs the top of the difh, and lay the head * ^^ ^em \ fkewer up 
the meat i^ the middle that it don't lie ontb^ 3iih, then grate 
fome nutmeg all over it, a few fweet herbs fhred fmall, fome 
crumbs of bread, a little lemon-peel cut fine, and then flour it 
all over:, flick pieces of butter in the eyes and all over the 
head) and flour it again. Let it be well baked, an^ of a^ne 
brown ; you may throw a little pepper and fait over it, and put 
into the difh a piece oi beef cue (rnall, a bundle of fweet*herb$, 
an onion, fome whole. pepper, a blade of mace, two cloves, a 
pint of water, and boil ihe t>rains with fome fa|te. When the 
head is enough, lay it on a diih, and fct it to the fire tQ-k^^p 

• warm'. 
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warm» theii ftir all toge^r in tbe iifliy and boii it io a fauces 
pan } ftrain ic ofF^ put it into the fauce*-|Minr again, a(M a ^mtd 
of butter foiled in 00ur» and th^ fage in the braina chopped 
fine, & fpooofiil of catchiip, and two fpoonfols of red wiBe$ 
boil th€fn together^ take tke braiii9» b^t ibem well, and moB 
them with the fence : pour it into the difli, and fend it to table. 
You Qiaft bake the tangue with the head, and don't cut it Qitt* 
It wiil He tbe haitdlbnier in the diih. 

^0 hake ajb^efs heaL 
Do it tbe fame way, and it eatt ycry irelL 

ft 

Xo^drefi a lamVs k^ad. 

BOIL the head and pluck tender hjut don't let the liver be 
too much done. Take tbe head «pV haek it crpfs and crofs 
with a knife, grate fome nutmeg over it, and lay it in adifb, 
before a good fire ; the|i grate fome crumbs of bread, fome 
fwcet-herbs rubbed, a little lemon-peel chopped fine, a very 
littl^pepper and fah, and bade it with a Httle butter : then throw 
a tittle flour, over it, and juft as it is done do the fame, bafte 
It and drudge it. Take half the liver, the lights, the heart and 
tongue, chop them very fmall, with fix or eight fpoonfuls of 
gravy or water -, firft (hake fome flour over the meat, and ftir 
it together, then put in the gravy or water, a good piece of but^ 
ter rolled in a little flour, a little pepper and fait, and wh2(t runa 
from the head in the di(h ; fimmer all together a few minutes, 
and add half a fpoonful of vinegar, pour it into your diOi, ]ay 
the head in the middle of the mince-meat, have ready tbe other 
half of the liver cut thm, with fome-fliccs of b«:on broiled, and 
lay round the head. Garnift the difii with lemon, and fend it 
to tables 

To ragop a neck of veal. 

CUT a neck of veal intofteaks, ilatten them with a rollings 
pin, feaibn them with fait, pepper, cloves and mace, Jard them 
with bacon, lemon-peel and thyme, dtp them in the ydks of 
^ggs, make a £beet of ftrong cap-paper up at the four corners 
in the form of a dripping-pan ; pin up the corners, butter the 
paper and alfo the gridiron, and fet it over a fire of charcoal ^ 
pat in your meat, let it do leifurely, keep it baftingand turning 
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to keep in the gravy ; and when it h enough have ready half t 
pint of fbong gravy» feafon it high» put in muflirooms and 
pickles, force-meat balls iipptd in the yolks of eggs, oyftera 
ftewed and fried, to lay round and at the top of your difli, ^nd" 
then ferve it up. If for a brown ragoo, put in red wine. If 
fbr a white one, put in wiiite wine, with the ydlks of eggs beat 
up with two or three fpoonfuls of cream. 

1*0 ragoo a breajl ofveaU 

TAKE your brcaft of veal, put it into a large (lew- pan, put 
in a bundle of fweet-betbs, an onion, fome black and white 
pepper, a blade or two of mace, two ox three cloves, a very little 
ffiece of lemon peel, and juft cover it with water : when it i» 
tender take it up, bone it, put in the bones, boil it up till the . 
gravy, is Vf-ry good, then ftrain it off, and if you have a little 
rich bee^gravy add a quarter of a pint, put iii half an ounce of 
truf&es and morels, a ipoonful or two of catchup, two or three 
fpoonfufs of white wine, and \%i ihem all boil togetheir : in thd 
niean'*time flour the veal, and fry it in butter till it is of a fine 
brown, then drain out all the butter and pour the gravy you 
are boiling to the veal, with a few muihrooms : boil all toge- 
ther till the fauce is rich and thick, and cut the fweetbread in- 
to four. A few force-meat balls is proper in it. Lay the veal 
in tbe difh, and pour the fauce all over it. Garnilb with lemon. 

.. ' Anciber "(XHty to ragoo a hreajt of vtd. 

» 

YOU may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
^ith the bones ; when enough, take it out, and drain the li- 
quor, then put in your meat again, with the ingredients, as 
l)efore direded. 

. A hreaji of veal in hodge-podge. 

TAKE a breaft of veal, cut the brifcuit into little pieces, and 
every bone afunder, then flour it, and put half a pound of 
good butter into a ftew-pan ; when it is hot, throw in the veal, 
fry it all over of a fine light brown, and then have ready a tea- 
kettle of water boiling; pour it in the ftew-pan, fill it Up and ftir " 
it rbund, throw in a pint of green peas, a fine lettuce whole, 
clean waflied, two or three blades of mace, a little whole pepper 
tied in a nmftin ra^, a little bundle of fweet herb$, a fmaH 
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onion ftuck with a fc\v .^^oves, ?ind a little fait. Q>vcr*it clofcys 
s^Qcl let it flew an^hoMr*. or till it is boil:eci to your, palate, if you 
would have fdup made of it ; if you would pnly have fauce to.eat 
vith the vaal, you^cDiiH^ flew it^ill.there is juft as much as you 
would have for faucie^ and feafon it with fallt to your palate ^ take 
cot the onion, fweet-he/b« ai^d fpice, and pour it altogether in- 
to your difh., It is a fine diih. \^ you h^ve no peafe^ pare three 
or four cucumbers, fcbop out the pulp, * and cut it into little 
pieces, and take four or ftve heiids of celery, clean wafhed, and 
cut the white part fmall ; when you have no lettuces, take the 
Utile hearts of favoys, or the little young fprouis that grow on 
the old cabbage-fialks about as big as the top of your thumb* - "- 
Note, Ifyou wpuld make a very fine difh of it-, fill the infide- 
pf your lettuce with force-meat, and tie the top clofe with t 
thread \ flew it till there is but juft enough for fauce, fet the; 
liettuce in the middle, and the veal round, a^ci pour the fauce. 
all over it. Gai:nifh your difh with rafped bread, made into« 
figures with your fingers. This is the cheapeft way of dreifing 
a breafl of veal to be good^ and ferve a nuq:}ber of people, 

^0 collar a breaft cf veai. 

TAKE a very fharp knife, and nicely take out all the bones,. 
tut take great care you do not cut the meat through ; pick all 
the fat and meat off the "bones, then grate fome nutmeg all 
ovtr the infide of the veal, a very little beaten mace, a little 
pepper and fait, a few fweet- herbs fhred fmall, fbme parfley, a 
litije lemon- peel fhred fmall, a few crumbs of bread and the 
bits .of f;it picked ofF the bones ; roll it uptight, flick one (k«%^r 
in to hold it together, but do it clever, that if ftand$ upright iti^ 
the difh: tie a packthread acrofs it to hold it together,, fpit iti. 
then roll the caul all round it, and roaft it. An hour and a 
-quarter will do it. When it has been about an hour at the 
fire take ofF the caul, drudge it with flour, bafte ic well with frefh * 
butter^ and let it be of a fin^ brown. For fauce take two penny- 
worth of gravy beef, cut it and hack it well, then flour it, fry 
it a Jit Je bfown, then pour into your fte;v-pan fome'boiiing wa- 
iter, iilr it well together, then fill your.pan two parts full f^( war 
ter, put in an onion, a bundle of fweet herbs, .a littlecrufl of . 
bread toafted, two or three blades of mace^ four cloves, fome 
jwhole pepper, and the bones of the veal. Cover it clofe, afl4 
let It ftew till it is quite rich arid thick i then flrainit, boil it .up 
with fome truffles and morels, a few niufhrooms, a fpoonful of 
^chjup. two or three botjLoms of .artichokes, if yo4 have tl^em ^ 
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9L§ti a jlittle &U,-juft «noqgh to feafpn the gravy, take the pack^ 
thread o^ t^e ?eaj, apd fee itupright in the diih; cut the fweet- 
IV'ead into four, and broil, it of a fine brown, with a few force* 
meat-balls^ fried \ lay thefe -round the difb, and pour in the 
iauce. Garnilh the di(h with lemon, and fend it to table. 

• * I 

To collar a hreap of mutiortf 

DO \t the fame vyay^ ^nd }t eats very well. But you tituft 
take bfF'the Qcin, 

4»otbergood way to drtfs a breaft offnuUon. 

COLLAR It as before, roaQ; it, ai}d bade it with half a pint 
of red wine, and wheo that is all foaked in, baile it well with 
butter, have a little good gravy, fet ^he n^utton upright in the. 
di(b, pp^r in the gravy, have fweet fauce as for venifon, and 
ff^nd it to table. Don't garxiKh the difli, but be fure to take 
the ikin o(F the mutton.' 

The infide of a furloin of beef is very good done this way. * 
If you don't like the wine, a quart of milk, and a quarter of 
a pound of butter, put into the dripping-pan^ does full as we!} 
%q .l^af^e it, • 

* • 

To force a kg of hmh. 

WITH a fiiarp knife carefully take out all the meat, zn\ 
l.eave the (kin whole and th&faton it, make the lean you cut out 
into force^ipcat thus : ^o two pounds of meat, addi three pounda 
Qf beef-fuet cut Ene, and beat in a marble mortar till it is y^xy- 
^ne, and t^ke away all the (kin of the meat and fuet, then 
mix with it four ipponfiils of grated, bread, eight or ten cloves, 
^ve or ij^ Isirge blades of mace dried and he^t fine, half a largq^ 
jputmeg graped, a Ijttle pepper and fait, a little lemon-peel cut 
fine, a yefy little thyme, fpme parlley and four eggs j mix all 
^oj;i;ether, put it into the (kin again juft as it was, in the fame 
fhape, few it up, rgai); it, bade it with butref, cut the loin into 
(leaks an4 fry it nicely, lay the leg in the difh and the loiqt 
round iti with (}e^ved cauliflower (as in page 17) all round upon 
the loii? i pour ^ pint of good gravy into the difli, and fend it to 
(able, ^If jpu dpn'f like the cauliflower, it may be omitted. 

To ioil 4 leg of hmb. 

LET the leg be bqiled very white. An hour will do it» Cut 
the loin into fteaks, dip them into a few crumbs of bread and 
^gg» fry tbeoi nice and browp^ boil % good deal of fpinage and* 
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hy {ft titfr driK piit the !«g in the fniddle, hy the loin round ie^ 
cot ftn orange in foar and garnifli the difli, and have batter in 
d tu]^. Some love the fpinage boiled, then drained, put into a 
£tucc*pan with a* good piece of butter, and ftewed. 

^0 force a large fowl. 

CUT the Ikin down the back, and carefully flip it up fo as4o 
take out all the nieat, mix it with one pound of beef-fuet, cut 
it fcnall, and beat them together ^n a marble mortar : take a pint 
of large oyfters cut ftnall, two anchovies cut fmall, one Ihalot 
cut fine, a few fweet^herbs, a little pepper, a little nutmeg 

Sr^ttd, and the yolks of four eggs ; mix all together and lay 
lis on the bones, draw over the ftin and ff^w up the back, put 
the fowl into a bladder^ boil it an hour and a quarter, ftew fome 
oyfit^ in good gravy thickened v^ith a piece of butter rolled in 
fiouf, take the fowl out of the bladder, lay it in your diih and 
pour the fauce over it. Garniih with lemon. 
It eats much better roafied with the fame fauoe. 

^0 Yoafi a turkey the genteel way. 

FIRST cut it down the back^i and with a (harp penknife bone 
it, then make your force-meat thus: Take a large fowl, or a 
pound of veal, as much grated bread, half a pound of fuet cut 
and beat very fine, a Httk beaten mace, two cloves, half a nut- 
lA^g grated, about a large tea-fpoonful of lemon* peel, and the 
yolks of two eggs ; mix all together, with a little pepper and 
£ilt, fill up the places where the bones came out, and fill the 
lie>dy^ that it may look juft as it did before, few up the back, 
and roaft it. You may haveoyfter-fauce, celery- fauce, or juit as 
you pleafe ; but good gravy in the difli, and garnifli with lemon, 
is as good as any thing, fie fure to leave rtie pinions on. 

Tojleiv a turkey or fowl. 

FIRST let your pot be very clean, lay four clean ikewers at 
the bottom, lay your turkey or fowl upon them, put in a quart 
of gravy, . take a bunch of celery, cut it fmall, and wafl^ it 
very clean, put it into your pot, with two or three blades of 
mace, let it ftew foftly till there is juft enough for fauce, then 
Udd a good piece of butter rolled in flour, two fpoonfuls of red 
wine, t«vo of catchup, and juft as much pepper and fait as will 
ifi^Qfl it^ lay your fowl or turkfiy io the difh, pour the fauce, 
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tJvct it anci fehd it to table. If the fowl or turkey is enough 
before the fauce/ take it up, and keep it up till the fauce is 
botVed enough, then put it in, let it boil a minute or two, and 
i\{h it up. . / 

To ftew a knuckle of veaU 

BE Aire let the pot or faucepan be very clean, lay at ^he bot« 
torn four clean wooden floewersj wa(h and clean the knuckle 
very well, then lay it in the pot :with two or three blades of 
mace, a little whole pepper, a> little piece of thyme, a fmall 
onion, a crufl of bread), and. two quarts of water. Cover it 
down clofe, make it boil, then only let it fimmer for twb hburs^ 
and when it is enough take it up ; lay it in a diih, and ftrain the ^ 
bfoih over it. 

Anctber way t-o ftew a knuckle ofveak 

CLEAN it as before dircdled, and boil it till there is juft 
enaugh for fauce, add one fpoonful of catchup, one of red wine, 
aiid one of walnut picklo, fome truffles and morels, or fome 
dried muihrooms cut fmall ; boil it all together, take u^ the 
knuckle, lay it in adifii, pour the fauce over it^ and feind itto 
table. 

Note, It eats very well done as the turkey, before directed. 

To ragoQ a piece of berf.* 

TAKE a large piece of the flank, which has fat at the top 
cut fquare, or any piece that is all meat, and has fat at the top, 
but no bones. The rump -does well. Cut all nicely off the 
bone (which makes fine foup) then take a large ftew-pan,. and 
with a good piece of butter fry it a little brown all over, flour- 
ing your meat well before you put it into the pan, then pour in as 
much gravy as will cover it, made thus : take about a pound of 
coarfe beef, a little piece of veal cut fmall; a bundle of fweet- 
herbs, an onion, fome v^hole black pepper and white pepper^ 
two or three large blades of mace, four or five cloves, a piece of • 
carrot, a little piece of bacon fteeped in vinegar a little while, a 
cruft of bread tbafted brown ; put to this a quart of water, and 
let it boil till half is wafted. While this is. making, pour a 
quart of boiling water into the ftew-pan, cover it dole, and let 
it be ftewing foftly ;' when the gravy is done ftrain it, pour it 
into the pan where the beef* is, take an ounce of truffles and 
morels cut fmall, fome freih ov dried muihrooms cut fmall, tv^d^ 
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^oonfuls of catchup, and, cover it dofe. I^t all this ftcw tilt 
tlie fauce is rich and thick : then have ready fome artichoke-bot- 
tpdns cut into four^ and a f(^w. pickled mufhrooms, give them at 
boil or two, and when your meat is tender and your fauceauito 
rich, lay the meat into a diih and pour the fauce^over it. Vou 
may add a fweetbread cut in fix pieces^ a palate ftewed tender 
cut into little pieces, fome cocks-combs, and a few force meat 
balls. Thefe are a great addition, but it will be good without* 
JNote, For variety, when the beef is ready and the gravy put 
to it, add a large bunch of celery cut fmall and wafbed clean, 
two fpoojtfuls of catchup, and a glafs of red wine. Omit all 
the other ingredients. When the meat and celery are tender, 
and (he fauce rich and good, ferve it up. It is alfo very good 
.this way : takc^ fix large ci^cumbers, fcoop out the feeds, pare 
^hem, cut them into flices, and do them juft as you do the 
celery. 

^0 force the injide of aftrtoin of beef. 

TAKE a^arp knife, and carefully lift up the fat of the in^ 
fide, take out all the meat clofe to the bone, chop it fmall, 
take a pound of fuet, and chop fine, about as many crumbs of 
bread, a little thyme and lemon peel, a little pepper and fait, 
h^lf a nutmeg grated, aiid two (halots chopped fine ; mix all ta- 
ge^h^r, with a glafs qf red wine, then put it into the fame 
ptace, cover it with the fkinand fat, ikewer it down with fine 
fkewers, and cover it with paper. Don't take the paper off till 
the meat is on the di(b« Take a quarter of a pint of red wine, 
t\^o fhalots (hred fmalf^ bpij them, and pour, into the difh,, with 
tb^ gravy whic,h,cpmes out of the meat ; it eats well. Spity^ur 
ineaf before yoU|Uke out the infide. 

Another way to force ajirloin. 

tVHEN if is^quite roafted, take it up, and lay it in the di(k 
with the infide uppermoft, with a (harp knife lift up the fkln, 
hack- afid cut the infide very fine, (bake a little {)epper and fait 
o^r it, with two (halots, cover it with the (kin, and fend it to 
table. You may add red' wine or vinegar, juft as you like. 

^^ force the injide of a rump of beef. 

^YOtT may db it juft in the fame manner, oply lift up the out- 
£<ie (kin, take the middJe of the'meat» and do as before. di^ 
re^ed \ put it into the fameplace, and witb&M^,(k«wer3 fiUI it 
dj);vli ©U)Xe. 
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A rolled rump of hetf. . 

bUT tfie meat all ofF the bone whole, flit tHc rnficft down 
from top to bottom^ but not through the (kin, fpread it open, 
take the ile(h of two fowls and beef-firet, an equal quantity^ 
and as much cold boiled ham, if you Have it, a little pepper, 
an anchovy, a nutmeg grated, a little tbyme, a good deal of 
parlley, a few mulhrobms, 'and chop them all together, beat 
them in a mortar, with a half- pint bafon full of crumbs of bread ; 
mix all thefe together, with four yolks of eggs, lay it into the 
meat; cover Jt up, and roll it round, ftick one fk^wer in, and tie it 
with a packthread crofs and crofs to hold it together ; take a' 
pot or 4arge faucepan that will juft hold it^ lay a layer of bacon* 
and a layer of beef cut in thin flices, a piece of carrot, fothe * 
whole pepper^ mace, fweet-herbs, and a large x>ni6n, lay the ' 
rolled beef on it, juft put water enough to the top of the beef; 
cover it dofe, and let it ftew very foftly on a flow fire for eight 
or ten hours, but not too faft. When yottfind the beef tender,' 
which yoQ' will know by riinning^ a (kewer into tlie meat, tfien 
take it up,: covet it up^ hot, boil the gravy till it is good, threh 
ftrain it off, and add fome mufiirooms chopped ^ fome truflles ais^ 
mprejs cut fmall, two fpoonfuls of red or white- wine, the yolks 
of two eggs and a piece of butter rolled in flour ; boii it together, 
fet the meat before the f>re, bafte it with butter, and throw 
crumbs of bread all over it: wheii the fauce is enough, lay the 
meat into the diih, and; pour the fauce over iV. Take care th^ 
eggs^ (jo not curd, 

STb hoil a rump of beef the French fnfiiop. 

Take a rump of beef, boil it half an hour, take it up, lajr 
it into a large deep pewter difli or ftew-pan, cut three or four 
gafhes in it all along the fide, rub the.galhes with pepper and 
fait, and pour into the difh a pint of red witie, as much hdt 
water, two or three large onions cut fmall^ the hearts of eight 
or ten lettuces cut fmall, and a gopd piece of butter rolled in a 
liltle flour; lay the flefliy part of the meat downwards,- cover 
it'clofe^ let it'ftew an hour and a half over a char<:6al fire, or a 
Vfery flow coal fire. Obferve that the butcher chops the bone 
fo clofe, that the meat may He a^ Aab as yoiii can in the difli» . 
When It is enough, take the beef^ lay it in the dilhV and pour, 
the'f^ceoVeritJ 

Note, When you do it in a pe^^teir dift, it is beft dohc over 
t, chafiin^-difliof hot coals, with' a bit or'.two of charcoal to * 
keep it alive. 
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Beef e f carlo t. 

TAKE a brifcuit of beef, half a pound of coarfe fugar, twi> 
ounces of bay fait, a pound of common fait ; mix all together^ 
and rub the beef, lay it in an earthen pan, and turn it every day. 
It may lie a fortnight in the pickle ; then boll it, and ferve it up 
citlier with favoys or peafe pudding. 
. Note, It eats much finer cpld, cut into flices, and fent to table. 

Beef a la daub. 

m 

YOU may take a buttock or a rump of beef, lard it, fry it 
brown in fome fweet butter, then put it into a pot that will juft 
hold it ; put in fome broth or gravy hot, fome pepper, cloves, 
*inace, and a bundle of fwect-herbs, ftew it four hours till it i» 
tfnder, and fe^fon it with fait ; take half a pint of gravy, two 
fweetbreads cut into eight pieces, fome truffles and morels, pa« 
lates, artichoke- bottoms, and mu(hroom$, boil all together, lay 
your beef into thedifli; (train the liquor into the fauce, and boil 
all together. If it is not thick enough, roll a piece of butter in 
flour, and boil in it ; pour this all over the beef. Take force- 
meat rolled in pieces half as long as one's finger ; dip them into 
batter made with eggs, and fry them brown ; fry fome fippets 
dipped into batter cut three corner- ways, ftick them into the 
meat, and garnifli with the force meat. 

Beef a la mode in pieces. 

YOU muft take a buttock of beef, cut it into two-pound pieces^ 
lard them with bacon, fry them brown, put them into a pot that 
will juft hold them, put in two quarts of broth or gravy, a few 
fweet-herbs, an onion, fome mace, cloves, nutmeg, pepper and 
falt ; when that is done, cover it clofe^ and ftew it till it is ten- 
der, (kirn cfFall the fat, lay the meat in thedifh, and ftrain the 
fauce over it* You may fcrve it up hot or cold. 

Beef a la mode^ the Ftench way, 

TAKE a piece of the buttock of beef, and fome fat bacon cut 
into little long bits, then take two tea-fpoonfuls of fait, one tea- 
fpoonful of beaten pepper, one of beaten mace, and one of nut- 
meg; inix all together, have your larding-pins ready, firft dip 
the bacon in vinegar, then roll it in your fpice, and lard your 
beef very thick and nice; put the meat into a pot with two 
Of three large onions; a good piece of lemon-peel, a bundle of 
*beibs> and three or four fpoonfuls of vinegar; cover it dovyn 
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clofe, and put at wet cloth round the edge of the cover, that no 
fleam can get out, and fet it over a very flow fire : when you 
think one fide is done enough, turn the other, aad cover it with 
the rind of* the hacon ; cover the pot clofe again as before, and 
when it is enough (which it will be when quite tender) take it 
up and lay it in your difh, takeoff all the fat from the gravy, and 
pour the gravy over the meat. If you chufe your beef to be red, 
you may rub it with faltpetre over night. 

Note, You muft take great care in doing your beef this way 
that your fire is very flow \ it will at lead take fix hours doing, if 
the piece be any thing large. If you would have the fauce very 
rich, boil half an Ounce of truffles and morels in half a pint of 
good gravy, tijl they are^very tender, and add a gill of pickled 
mu(brooms, but frefii ones are beft ; mix all together with the 
gravy of the meat, and pour it over your beef. You muft mind 
and beat all your fpices very fine; and if you have not enough, 
mix fome more, according to the bignefs of your beef. 

Beef olives. 

TAKE a rump of beef, cut it into (leaks half a quarter long« 
4ibout an inch thick, let them be fquare; lay on fome good force-' 
meat made with veal, roll them, tie them once round with a 
hard knot^ dip them in egg, crumbs of bread, and grated nutmeg, 
and a little pepper and fait* The beft way is to roaft them, or 
fry then brown in frefh butter, lay them every one on a bay- 
Jeaf, and cover them eVery one with a piece of bacon toafted, 
have fpme good gravy, a few truffles and morels, and mud- 
rooms -y boil all together, pour into the di(h, and fend it to table. 

Veal olives^ 

THEY arc good done the fame way, only roll them narrow . 
at one end and broad at the other. Fry them of a fine brown« 
Omit the bay leaf, but lay little bits of bacon about two inches 
lung on them. The fame fauce. Garniih with lemon. 

Beef collars. 

CUT them into thin piecps about two inches long, beat thcoi 
with the back of a knife very well, grate fome nutmeg, flour 
rhem a little, lay them in afiew-pan, put in as much water as 
you think will do for fauce, half an onion cut fmall, a little 
piece of lemon«peel cut fmail, a bundle of fweet-herbs, a little « 
pepper and fait, a piece of butter roiled in a little flour. Set 

D 3 theni 
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them on a flo^ £re : when (fiey begin to Cmmer, fiir thcmjBOW 
and then ; when they begin to be hot, t^n minutes will do thcoi, 
but take care they do not boil. Take out the fw^etrherbs, pour 
it into the diih, and fepd it to table. 

Note, You may do the iniide of a firlpin of beef in the fa^i^ 
ipanner, the day after it is roafted, only do <iot beat th^np, b^t 
cut them thin, 

N. B. You may do this diflb between two pewter di(hes» han^f 
them between two chairs, take fix (heet$ of white brown paper^ 
tear them into i(lij)s, and burn theoi under the diih one piece ac 
a time. - ' 

TAICE rump (leaks, pepper and fait them, lay them in ^ 
fiew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloven, ^4. little bundle of fweet-^hirbs, an ancho«^ 
. yy, a piece of butter rolled in flour, a glafs of white wine, 
and aa onion ; cover them clofe, and let them ftew foftly till 
they, are tender, then take ot^t the (leaks, flour tbe^n, fry them 
in frefli butter, and. pour away all tl^e fat, ftrain the fauce they 
were ftewed in, and pour into the pan : tpfs it all up together 
till the fauce i$ quite hot and thick. If you ad^ a quarter of^a 
pint of oyfters, it will make it the better. Lay the fteaks into 
the di(h, and pour the fauce over them. Garnifh with any 

pickle you hke. 

'* ' ■ 

To fry beeffieaks, 

TAKE rump fteaks, beat them very well with a roller, fry 
them in half a pint of ale that is not bitter, and whilft they ar^ 
frying cut a large onion fmall, a very little thyme, fome par-, 
lley ihred |^pall, fopVe grated nutmeg, and a little pepper and 
ialt; roll ail together iti a piece of butter, and then in a little 
flour, put this into the ftew-pan, and fhake all together. When 
the fteaks are tender, and the fauce of a fine thickntfs, diih 

Afeecnd way to fry heef Jleah. 

GUT the lean by itrclf,,and beat them well with the back of 

a knife, fry ihem in jlift as much butter as will moifien thci 

•pan, pour out the gravy as it runs out of the n\eat, turn thtw^ 

' ' ' ••■ ' ■ • . ofte^n: 
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often, do tliem over a gentle fire, then fry tbe fat bv itfelf and 
lay upon the meat, and put to the gravy a glafi or red wint, 
half an anchovy, a little nutmeg, a little beaten pepper, and a 
ihalot cut fmall \ give it two or three little boils, (eafon it wilh 
fait to your palate, pour it over tbe fteaksj and fend them to 
tabic. * 

Another lipay to do iieffieaks. 

CUT your ftcaks, half broil them, then lajMhem in a ftew.. 
pan, feafon them with pepper and fait, juft cover them with 
gravy and a piece of butter rolled in flour. Let them4lew fox 
half an hour, beat'up the yolks of two oggs, ftir all together for 
f wo or three minutes, and then ftrve it up. 

A pretty Jide-dijh ofheef. 

ROAST a tender piece of beef, lay fat bacon all ovjer it, and 
roll it in paper, bafte it, and when it is roaficd cut about two 
pounds in thinflices, lay them in a ftew-pan, and take fix iargb 
cucumbers, peel them, and chop them (mall, lay over them a 
little pepper and fait, ftew them in butter for about ten minutes, 
then drain out the butter, and ihake fome flour over them ; tofs 
them up, pour in half a pint of ^rayy, let them flew t^ll they 
are thick, anddilh them up. 

Todrejsafilletofheef.- ^ 

IT is the infide of a firloin. You rouft carefully cut it all oiit 

from the bone, grate fome ^ nutmeg pver it, a few crumbs of 

bread, a little pepper and fait, a little lemon-peel, a little thyme, 

fome parfley (hred fmall, and roll it up tight ; tie it wi^h a pack"- 

thread, roaft it, put a quaf t of milk and ja quarter of a pound of 

but^r mtd the dripping-pan, and bafte it; when it is eno6gh, 

tak^^raHL^ntie it, leaye a little (kewer in it. to hold it together, 

, .^have mKc good gravy in the diih, and fome fweet fauce in a 

ii!*^ ^Vl^p. liu may b»fte it \|^ith red wine and butter, if you like it 

Si,. *' |)etter} of it wpl ^o very well with butter only. 
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peeffteakf rolled. 

TAK]E three or four beef fleaks, flat them with a cleaver, 
find make a force-meat thus ; take a pound of veal beat fine in. a 
mortar, the flefh of a larjge fowl thus cut fm^ll, half a pound of 
cpld hjim chopped fmall, the ki<lney-fat of a loin of veal choppeS 

4 fn^all, 
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fmalU a fvyecf^brc^d €U( in little pieces, an ounce of tr^iffl^s at\dl 
morels firft ftcwicd and thca cut fmalK forpe parfley, the yolks of 

^four eggs, a nutmeg grated, a very little thyme, a little lemon- 
petl cut fine, ^ little pepper and fait, and half a pint of cream, : 
rojx all together, lay it on your fleaks, roll them up firm, of a 
good fize, and put a little (kewer into them, put them into tl^e 
flcw-pan, and fry them of a nice brown \ then pour, all the fat 
quite out, and put in a pint of good fried gravy (as in page 19) 
put one fpoonful of catchup, two fpoonfuls of red wine, a few 
mufbioonfis, and let them ftew for a quarter of an hour. Take 
up the fteaks, ciit them in two, lay the cut fide uppermoft, and 
pour the faucq over it, Garnifli with lemon. 

Note, Before you put the force- meat ioto the beef, you arci 

•to ftir it all together oyer ai flow fire for eight or ten minut^^* 

- To Jitw a rump of hufi 

HAVING boiled it till it is little more than half enough, take 
it up, and peel oflF the (kin : take (alt, pepper, beaten mace, 
grated nutmeg, a handful of parfley, a little thyme, winter- 
favory, fweet-marjoram, all chopped fine and mixed, aod ftufF 
them in great hofes in the fit and lean, the reft fpread pve;- it, 
with the yolks of two eggs ; favc the gravy that runs out, put to 
it a pint of claret, and put the meat in a ^eep pan, pour the 
liquor in, cover it clofe, and let it bake two hours, then put it 
into the diih, pour th^ )iquor over it, and fend it to table. 

Another way to fiew a rump of beef 

YOU nhuft cut the nieat off the bone, lay it in your ftew- pan. 
Cover it with water, put in a fpoonful of whole pepper, tw^ci 
onion?, a bundle of fwcec 'herbs, f^me fait, and a pint of rtd 
wine ; cover it clofe, fet it over a ftove or flow fire for four 
hours, (baking it fometimes, and turning it four or five times; 
make gravy as for foup, put i;i three quarts, keep itftjrring till, 
dinner is ready : take ten oi* twelve turnips, cut them into flices 
the broad way, then cut them into four, flour them, and fry them 
brown in beef dripping. Be fure to let your dripping boil before 
you put them in ; then drain them well from the fat, lay the 
beef in your foup-diOi, toaft a little bread very nice and brown, 
cut in three corner dice, lay them into the d ill, and the turnips 
likewife y ftrain in the gravy, and fend it to table. If you have^ 
' the conveniejnce of a ftove, put the difli over it for five or fix 
ininutesi it gives the liquor a fine flavour of the turnips, 

makes 
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makes the tre9d eat better, and is a great additbn* Seafon it 
with fait to your palate. 

' Portugal beef. 

TAKE a rump of beef, cut it off the bone, cut it acrofs, flour 
it, fry the thin part brown in butter, the thick end ftufF with 
fuet, boiled chefnuts, an anchovy, an onion, and a little pep- ^ 
per. Stew it in a pan of ftrong broth, and when it is tender, 
lay both the fried and ftewed together in your difli, cut the fried 
in two aqd lay on each fide of the dewed, ftrain the gravy it was 
itewed in, put to it fome pickled gerkins chopped, and boiled 
chefnuts, thicken it with a piece of burnt butter, give it two or 
three boils up, feafon it with fait to your palate, and pour it over • 
,the beef. Ciamilh with lemon. 

TV fteiv a rump of beef or the brifcuit^ the French way. 

TAKE a rump of beef, put it into a little pot that will hold 
it, cover it with water, put on the cover, let it ilew an hour; 
but if the brifcuit, two hours. Skim it clean, then fla{h the 
meat with a knife to let out the gravy, put in a little beaten pep- 
per, fome fait, four cloves, with two or three large blades of 
mace beat fine, fix onions' fliced, and half a pint of red wine \ 
fDover it clofe, let it Oew an hour, then put in two fpoonfuls 
of capers or aflertlum-buds pickled, or brbom-buds, chop them; ^ 
two fpoonfuls of vinegar, and two of verjuice; boil fix cabbage 
lettuces in water, then put them in a pot, put in a pint' of 
good gravy, let all flew together for half an hour, Ikim all the 
fat of^ lay the n^eat into the di(b, and pour the refl: over it, 
have ready fome pieces of bread cut three corner ways, and fried 
crifp, ftick them about the meat, and garniih them. When ybu 
put in the cabbage, put with it a good piece of butter rolled 
}n flour* 

Tojiew beef gobbets. 

GET any piece of beef, except the leg, cut it in pieces about 
the bigneb of a pullet's egg, put them in a flew-pan, cover them 
with water, let them flew, fkim them clean, and when they 
have ftewed an hour, take mace, cloves, and whole pepper tied 
in a muflin rag loofe, (bme celery cut fmall, put them into the 
pan with fome fait, turnips and carrots, pared and cut in flicesy 
3 little parfley, a bundle of fweet-herbs, and a large cruft of 

bread.* 
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hmA. Yoa may put in an ounce of barley or rice^ if yon likb 

it Cover itciofe, and lee it ftew till it is tender, take out tbt 
berbb, fpices, and bread, *and haVe ready fried a FrencbjroO cut 
|o four. Diih up all to^^tber, and fend it to table* 

peefrqyaL 

TAKE a firloin of beef, or a large rump, bone it and beat 
It very well, tben Urd it with bacon, feafon it all over witbialt, 
pepper » mace, cloves, aiid nutmeg, all beat fine, fome^mon* 
peel cut imall, and fome fweet- herbs ^ in the mean time^^k^e 
^ ftrong brotbof the bones^ take a piece of butter with a'^|tp: 
flour. Drown it% put in the beiaf, keep if turning often tiJll^' 
• brov n, then ftrain the broth, put all together into a pot, put \q 
a bayOeaf, a few truffles, and Come ox palates cut iinali ; cover 
\x clofe, andi let it ftew till it is tender, take out the beef, fkim 
off all th^ fat, pour in a pint pf claret, fome fried oyfters^ ari 
anchovy, and fome gcrkins flircd fmallj boil all together, put 
in the beef to warm, thicken your fauce with a piece of butter 
rolled in flour, or mu(hroom powder, or burnt butter. Lay your 
ineat in the difli, pour the fauce over it, and fend it to table* 
This may be eat either hot or cold. 

4 tongue and udder forced. 

FIRST parboil your tongue and udder, blanch the tonguf apd 
jlick it with cloves ; as for the udder, you muft carefully raife it, 
and fill it with force- meat made with veal : firft wafli the infide 
ynih the yolk of an egg, then put in the force-meat, tie the ends 
clofe and fpit them, road them, and bafle theip with butter when 
Ipnough, have good gravy in the diih, and fweet fauce in a cup# 

Note, For variety you may lard the u^d^r. 

^afrtcafey neats tongues. 

TAKE n^ats tongues, boil them tender, peel them, cutthctii 
jntb thin flices, anc) fry them in freOi butter ; then pour put the 
)?utter, piit in as much gravy sis you fhall want for faude, a buo^ 
iJe of fweet herbs, an onion, fome pepper artd fait, and a Wadq 
or two pf tnace; fimrner all together half an hour, then take otft 
your tongue, ftrain the grivy, put it with the tongue ifi' the 
ffew-pap a^arn, beat up the yolks of two eggs ^ith a glafs pf 
Wb'fte wine, a little grated nutmeg, a piece <rf buttei' a^ big as a 
yf^ittut rdled m flour, ftake aPI together for f6ur Of fite minutes, 
. dife it up, and fend it to ta^^. 
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^0 force a tdngue. 

BOIL it till it is tender i let-it ftand till it is cold, then cut 4 
bole at the root end of it, take 6\it feme of the meat, chop it 
with as much beef fuet, a few pippins, fomc pepper and fait, 
fi little mace beat^ fome nutmeg, a few fweet herbs; and the 
yolks of two eggs ; chop it all together, ftufF it, cover the end 
with a veal caul or buttered paper, noaft it, bade it with butter, 
andMdifh it up. Have for fauce good, gravy, a little melted but- 
ter« tl^ juice of an orange or lemon,, and fome grated nutmeg ; 
^oil it up, and pour it into the difluv 

I'd ftew neats^i0guesjji)bole. 

TAI^E two tongues, let them ftew in water juft to cover them * 
for two hbiirs, then peel them, put them in again with a pint 
of ftrong gravy, half a pint of white wine, a bundle of fweec<* 
herbs, a little pepper and fait, fome mace, cloves, and* whole 
pepper tied in a muflin rag, a fpoonful of capers chopped, tur- 
nips and carrots iliced, and a piece of butter rolled in flour ; let 
all (lew together very foftly over a flow fire for two hours, then 
take, out the fpice and fweet-herbs, anJfend it to table. You 
may leave out the turnips and carrots, or boil them by them-* 
felves, and lay them in a difh, juft as you like. 

J'ofricafey ox palates. 

AFTER boiling your palates very tender, (which you muft 
do1>y fetting them on in cold water, and letting them do foftly) 
then blanch them and fcrape them clean ; take mace, nutmeg; 
cloves, and pepper beat fine, rub them all over with thofe, an4 
with crumbs of bread ; have ready fome butter in a ftew-pan, 
and when it is hot put in th^ palates \ fry them b(own on both 
fides, then pour out the fat, and put to them fome mutton oc 
beef ^ravy, enough for fauce, an anchovy, a little nutmeg, a 
little piece of butter rolled in ffour, and the juice of a lemon : 
let it fimmer all together for a quarter of an hour, difh it up, 
^nd garnilh with lemon, ^ 

To roafi 0^ palates^ 

HAVING boiled your palates tender, blanc^f them, cut them 

Into flices about two inches long, lard half with bacon, then 

have ready two or three pigeons and two or three chicken- 

' peepers, draw them, trufs them, and fill them with force-meat; 

let half pf them be nicely larded, fpit them on a bird-fpit : fyit 

them 
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them thus : a bird, a palate, a/age-}eaf, and a piece of bacon } 
and fo on, a bird, a palate, a fage-leaf, and a piece of bacon. 
Take cocks- combs and lambs-flones, parboiled and blanched, 
lard them with little bits of bacon, large oyfters parboiled, and 
each one larded with one piece of bacon, put thefe on 3 ^ewer 
wiih a. little piece of bacon and a fage-leaf between iheni, tie 
them on to a fpit and roaft them, then beat up the y,o'ks of three 
eggs, fame nutmeg, a jitile fait and crumbs of bread ; bafte 
them with thefe all the time they area- roafl tag, and have ready 
two fweetbreads each cut ip two, fome ariichoke^bottoms .cut 
into four and fried, and then rub the di(h with flialots : lay the 
birds in the middle, piled upon one another, and l^y the other 
^ things all feparate by th'emfelves round. about in the difld.' Have 
ready for fauce a pint of good gravy, a quarter of a pint of recj 
. wine, an anchovy, the oyfter liquor, a piece of butter rolled iii 
flour ; boil all thefe together and pour into the dilh, with a little 
jtiice of lemon. Garnifh your difli wiih lemon. 

To drefs a leg of mutton a la royale. 

HAVING taken ofFall the fat, Ikin, and fliank-bon^, lar4 
it with bacon, feafon it with pepper and fait, and a tounid piece 
©f about three or four pounds of beef or leg of veal,, lard k, 
have ready fome bog's lard boiling, flour your meat, and give it 
a colour in the lard, then take the meat out and put it into a 
pot, with a bundle of fweet hprbs, fome parfley, an onion ftuck 
with cloves, two or thr.ee blades of mace, fome whole pepper, 
and three quarts of water ; cover it clofe, and let it boil very 
fcftly for two hours, mean whfle get ready a fweetbread fplit, 
cut into four, and broiled, a few truffles and morels ftewed in a 
quarter of a pint of ftrong gravy, a glafe of red wine, a few 
mufhrooms, two fpoonfu's of catchup, and foipe afparagijs-tops ; 
boil all thefe together, then lay the mutton in the middle of the 
difh, cut the beef or veal into ilices, make a tim round your 
mutton >vith the flices, and pour the ragoo over it ; when ypui 
have taken the meat out of the pot, fl:im all the fat off the 
l^ravy ; ftrain it, and add as much to the other as will fiH the 
^iSi. Garnifli with lemon. 

A leg of mutton a la hautgput. 

LET it hang a fortnight in an airy place, then have ready 
fome cloves of garlic, and fluff it all over, rub it with pepper 
And fait; roafl it, have ready fome good gravy and red wine la 
the dilb, and fend it to table. 



\ 



rfMa 



' madeJPlain and Eajj. 45 

^0 roaft a, tig of mutton with oyfiers. 

TAKE a leg about' tvro or three days killed, fluff it all over 
with oyfters, and road it* Garnifh with horfe^raddifh. 

91^ roafi a leg of mutton wicb cockles. 

STUFF it all over with cockles, and roaft it. Garnifli 
with horfe-raddilh, 

A jhoiilder of mutton in epigram. 

ROAST it almoft enough, then very carefully take off the 
fl^in about the thicknefs of a cr(;\i?n^piece, and the ihank-bone 
with it at the end ; then feafon that (kin and (hank-bone with * 
pepper and fak, a little lemon-peel cut frbali^ and a few fweet- 
herbs and crumbs pf bread, then, lay this on the gridiron, ami 
let it be of a fine brown ; in the mean tmie take the reft of the 
meat and cut it like a ha(h about the bignefs of a (hilling ; faire 
the gravy sind put tp it, with a few fpoonfuls of ftrong gravy, 
half an onion cut fine, a little putmeg, a little pepper and (alt, 
a little bundle of fwee^-berbs, fome gerkiiK cut very fmall, a 
few muihrooms, two or three truffles cut fmaU, two fpoonfuls of 
wine, either red or white, and. throw a little flour over the meat: 
let all thefe ftew together very foftly for five or fix minutes, but 
be fure it do not boil ; take out the fweet-herbs, ajid put the 
Jiaih into the di(h, lay the broiled upon it, and fend it td 
table. 

A harrico of mutton. 

TAKE a neck or loin of mutton, cut it into fix pieces, flour 
it,. and fry it brown on both fides in the ftew-pan, then po»r, 
out all the fat; put in fome turnips and carrots cut like dice, 
two dozen of chcfnuts blanched, two or three lettuces cut fmall, 
fix little round onions, a bundle of fweet-herbs, fome pepper and 
fait, and two or three blades of mace; covef it clofe, and let 
it ftew for an hour, then take ofF the fat and difli it up. 

^0 french a hind f addle of mutton. 

IT IS the two rumps. Cut off the rump, and carefully lift 
up the (kin with a knife : begin at the broad end, but be fure 
you do not crack it nor take it quite off: then take fome dices of 
ham or bacon chopped, fine, a few truffles, fome young onions, 
fome parflcy^ a little thyme, fwcet-marjoram, winter favoury, * 

a little 
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a litde lemon-peel, all chopped fuie, a little mace and tffo or 
three cloves beat fine, half a nutmeg, and a little pepper and 
fait ; mix all together,^ and throw over the meat where you took 
o(F the (kin, then lay on the (kin again^ and faften it with two 
fine (kewers at each fide, and roll it in well buttered paper. It 
will take three hours doing: then take off the paper, bade the 
meat, ftrew it all over with crumbs of bread, and when it is of 
ai fine brown take it up. For fauce take fix large ihalots, ^cut 
them very fine, put them into a faucepan with two fpoonfuls of 
vinegar, and two of white wine ; boil them for a minute or two^ 
pour it into the di(h, arid garni(h with horfe raddiih. 

Afiother French w^rf^ called Si. Menebout. 

TAK£ the hind faddle of mutton, take oiFthe (kin, lard it 
with bacon, feafon it with pepper^ fi^t, mace, cloves beat, and 
nutmeg, fweet-herbs, young onions, and parfley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of 
bacon, and then layers of beef all over the bottom, lay in the 
mutton, then lay layers of bacon on the mutton, arid then a 
layer of beef, put in a pint of wine, and as much good gravy 
as will ftew it, put in a bay*leaf, and two or three (halots, 
cover it clofe, put fire over and under it, if you have a dofe 
pan, and let it ftand (letting for two hours ; when done^ take 
it out, (trcw crumbs of bread all over it, and put it into th« 
•iren to brown, ftrain the graVy it was ftewcd in, and boil it 
till there is juft enough for fauce, lay the mutton into a di(h, 
pour the fauce in, and ferve it up. You muft brown it before 
a fire, if you have not an oven. 

Cutkts a la Maintenon. A very good dijh, 

CUT your cutlets handfomely, beat them thin with your 
cleaver, feafon them' with pepper and fair, make a force-meat 
with veal, beef, fuet, fpice and fweet- herbs, rolled in yolks of 
eggs, roll force-meSit round eadi cutlet, within two inches of 
,the top of the bone, then have as many half (beets of white 
paper as cutlets^ roll e^h cutlet in a piece of paper, firft but- 
terincy the paper well on the infide,dip the cutlets in melted but- 
ler and then in crumbs of bread, lay each cutlet on half a (heet of 
paper crofs the middle of it, leaving about an inch of the bone 
out, then clofe the two ends of your paper as you do a turnover 
Virt, and cut oflf the paper that is top much j broil your muttorl 
ciiUets half an hour, your veal cutlets three quarters of ait 
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hour, and Aen take the paper off and Jay them round in cbo 
di(b, with the bone oulwacds^ Let yout fiivcc be good gravy 
thickened^ and ferve it up« 

To make a muMn bajb. 

CUT your mutton in little bits as thin as you can, ffrew a 
tittle flour over it, have ready fome gravy (enough for faiice). 
wherein fweet-herbs, onion, pepper and fait; have been boiled ^ 
ftratn it, put in your meat, with a little piece of butter rolled in 
flour^ and a little fait, a flialot cut fine, a few capers and ger- 
kins chopped fine, and a blade of mace: tofs ail together for a 
mimiteor two, have ready fome bread toafted and cut into thin 
fippets, lay them round the di(b, and pour in your baili. Gar-^ 
niOi your di(h with pickles and horfe-raddi(b. 

Note, Some* love a glafs of red wine^ or walnut pickle. 
You may put juft what you v^ill into a haflu If the iippetsare 
toafted k is better* 

^to drefs pigs pet ty-tdts* 

PUT your petty- toes into a faucepan^with half a plat of 
water, a blade of mace, a little whole pepper, a bundle of fweec* 
herbs, and an onion. Let them boil Hve minutes, then take- 
out the liver, lights, and heart; mince them very fine, grate ar 
little nutmeg over them, and (hake a little* flour oh them; let 
the feet do till they are tender, then take them. out and flrain^ 
the liquor,^ put all together; with a little fait, and.a piece of but* 
ter as big as a walnut, Ibake the faucepan often, let it fi^mmecv 
five or fix minutes, then cot fome toafted'fippets and lay round 
(be diib, \zy the mince-meat and fauce in the middle, and the 
petty-toes fplit round it. You may add the juice of half a 
lemon, or a very little vinegar. 

Aficoni way to roaft' a kg of mutton with ojjlers^ 

STUFF a leg of mutton with mutton- fuet, fait, pepper, 
nutmegs and the yolks of eggs j then roaft it, ftfck it all over 
with cloves, and when it is about half done, cut.oiF fome of the 
under- fide of the flieOiy end in little bits, put thefe into a pipkin 
with a pint of oyfters, liquor and all, a little fait and mace, and 
half a pint of hot water : flew them till half the liquor is wafted,, 
then put in a piece of butter rolled in flour, (hake all together^ 
and when the mutton is enough tak^it up> pour this fauce^ver 
it, and fend it to table, - 
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To drefs a kg of mutton to eatUke veniJhHi 

TAKE a hind-quarter of mutton, and cut the leg in the fliape 
of a haunch of venifon^ fave the blood of the iheep dnd fleep 
3t in for five or Ax hours, then take it out and roll it in three or 
four (heets of white paper weli-buttered on the infide, tie it with 
, a packthread, and roaft it, bafling it with good beef-dripprngor 
butter. It will take two hours at a good fire, for your iputton 
mud be fat and thick. About five or fi.x minutes before you 
take it up, take off the paper, bade it with a piece of butter, 
and fhake a little flour over it to make it have a fine ffoth^ and 
then have a little good drawn gravy in a bafon, and fwee;t-fauce 
in another. Don't garnifh with any thing. 

To dxejs mutton^ the Turkijh way. 

FIRST cut .your meat into thin flices, then waih it in vinegar, 
and put it into a pot or faucepan that has a elofe cover to it, 
put in fotne rice, whole pepper, and three or four whole onions; 
let all thefe ftew together, fkimming it frequently; when it is 
enough, take out the onions, and feafon.it with fait to your 
pafate, lay the mutton in the dilb, and pour the rice and liquor 
over it. • 

• Note, The neck or leg are the beft joints to drefs this way : 
Put in to a leg four quarts of water, and a quarter of a pound of 
rice ; to a neck two quarts of water, and two ounces of rice. 
To every pou^d of meat allow a quarter of an hour, being clofc 
covered. If yoii put in a blade or two of mace, and a bundle of 
fweet-herbs, it Will be a great addition. When it is jufl enough 
put in a piece of butter, and take care the rice don't burn to the 
pot. In all thefe things you (hould lay (kewersat the bottom of 
the pot to lay your meat on, that it may not ftick. 

A JhouMer of mutton with a ragoo of turnips. 

y TAKE a (houlder of mutton, get the blade-bone taken out 

as neat as poffible, and in the place put a ragoo, done thus : take 
one or two fweetbreads, fome cocks- combs, half an ounce of 
truffles^ fome mufhroomis, a blade or two of mace, a little 
pepper and fait 5 ftew all thefe in a quarter of a pint of gOod gravy, 
and thicken it with a piece of butter rolled in flour, or yolks 
of eees> which you pleafe : let it be cold before you put it ip, 
and fill up the place where you took the bone out juft in the 
form it was'before, and le\V it up tight : take a large deep ftew- 
pan, or one of the round deep copper pans with two handles, lay 
": at 
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at the bottom thin flices of bacon, then dices of veal, a bundle 
of parfley, thyme, and fweet herbs, fome whole pepper, a blade 
or two of mace, three or four cloves, a large onion, and put ia 
jufl: thin gravy enough to cover the meat; cover itclofe, and let 
it ftew two hours, then take eight or ten turnips, pare them^ 
and cut them into what (hape you pleafe, put them into boiling 
water, and let them be jull enough, throw them into a fieve to 
drain over the hot water, that they may keep warm, then take 
up the mutton, drain it from the fat, lay it in a difh, and keep 
it hot covered ; flrain the gravy it was ftewed in, . and take off 
all the fat, i^ut in a little fait, agla(s of red wine, two fpoonfuls 
of catchup, and a piece of butter rolled in flour, boil together 
till there is juft enough for fauce, then put in the turnips, give 
them a Boil up, pour them over the meat, and fend it to table. 
You may fry the turnips of a light brown, and tofs them up 
with the fauce ; but that is* according to your palate. 

Note, For a change you may leave out the turnips, and add a 
bunch of celery cut and waflied clean, and ftewed in a very little 
water, till it is quite tender, and the water almoft boiled away. 
Pour the gravy, as before direded, into it, and boil it up till the 
fauce is good : or you may leave both thefe out, and add truffles^ 
morels, frefh and pickled mufiirooms, and artichoke-bottoms. 

N. B. A {boulder of veal without the knuckle, iirfl: fried^ 
and then done juft as the mutton, eats very well. Do^n't gar« 
«iih your mutton, but garnifh your veal with lemon* 

To fluff a leg or fioulder of mutton. 

TAKE a little grated bread, fome beef- fuet, the yolks of 
hard eggs, three anchovies, a bit of onion, fome pepper and 
fait, a little thyme and winter favoury, twelve oyfters, and fome 
nutmeg grated ; mix all thefe together, (bred them very fine, 
work them up with raw eggs like a pafte, fluff your mutton 
under the (kin in the thickefl place, or where you pleafe, and 
roaft it : for fauce, take fome of the oyfier liquor, fome claret^ 
one anchovy, a little nutmeg, a bit of an onion, and a few oy- 
llers ; flew all thefe together, then take out your onion, pour 
fauce under your mutton, and fend k to table. Gacniih with 
horfe-raddifh. 

Sbeeps rumps with rice. 

TAKE fix rumps, put them into a ftew* pan with fome mut- 
ton gravy, enough to fill it, ftew them about half an hour, take 
them up and let them ftand to cool, then put iato the liquor 
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a quarter of a ^ound of rke, an onion ftuck with cloves, ahd % 
blade or two o( mace ; let it boil till thi^ rige is as thick as a 
pudding, but t^ke care it don't ft ick to the bottom, wbi>eb you 
tnufi do by (birring it often : in the mean time take a clean fiew* 
pan, put a piece of butter into it ; dip your rumps in the yolks 
of eggs beat, and then in crumbs of bread with a littk nutmeg, 
lemon-peel, anda very little thyme in it, fry them in the butter 
q£ a fine brown, then take them out, lay them in a diih to drain, 
poor out all the hty and tofs the rice iaito that pan \ ftir it all 
together fpr a minitte or two, then lay the rice into the difb, 
lay the rumps all round upon the rtcev have ready founegg* 
boiled hard,, cut them into quarters, lay them rouod the dlfla 
with fripd parfley between them, and fend it to table. . . 

f ^0 make larni and rice. 

Take a neck and loin of Famb, half roaft it, t:^k6 it upi 
cut it into fteaks, then take half a pound of rice, put it into a 
quart of good gravy, with two or three blades of mace, and a 
little nutmeg. Do it over a ftove or flow fire till the rrce be- 
gins to be thick ; then take It off, ftir in a pound of butter, and 
when that is quite melted ftir in the yolks of fix eggs,'^rft beat; 
then take a difli and butter it all over, take the fteaks and put 
« little pepper and fait over them, dFp them in a little melted 
butter, lay them into thedifli^ pour the eravy which comes out 
of them ovei- them, ^nd then the rice j beat the yolks of three 
eggs and pour all over, (end it to the ov^n, and bake it better 
than half an hour. 

Baked muUon chops. 

TAKE a loin' or neck of muttoii, cut it into fteaks, put 
feme pepper ^nd fait over it, butter your difli and lay in your 
fteaks \ then take a quart of milk, fix eggs l:)eat u|) fine, and 
four fpoonfuls of flour ; beat your flour and eggs in a.lktle milk 
firft, and then put the reft to it, put in a little beaten ginger, 
and a little Talt, Pour this over the fteaks, and fent^ it to the 
9ven ; an hour and an half will bake it. 

A forced leg of lamb. 

TAKE a large leg of. lamb, cut a long flit on the back fide, 

but take great care you don't deface the other fide ; then chop 

the meat fmall. with marrow, half a pound of beef-fuet, fome 

oyfters, an anchovy. unwaflied, an onion, fome fwcet-herb?, a 

, little lemon p^tl, and.fome beaten mace and nutmeg; b^at all 

thefc 
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iliei^ together in s^ mortar, ftuffit up in the fhape it was tjefore^ 
few it up, and rub it over with the yoJka of eggs beaten, fplt it« 
£our it all over, lay it to the fire, and bafte it with butter. An 
hour will roaft it; You may bake it, if you pleafe, but thed 
tou muft butter the diih, and lay the butter over it : cut the loiri 
into fteaks, feafpn them with pepper^ fait, and nutmeg, lemony 
^el cut fine, and a few fweet-herbs ; fry them in frefh-butter of 
a fine brown, then ppur out all the butter,' put in a quarter pf i 
pint of white wine, (hake it about, and put in half a piilt of 
' firong j^ravy, wberein good fpice has been boiled, a quarter of a 
(int of oyilers and the liquor, fome mufhrboms and a fpoonful 
of the pickle, a piece of butter rolled in flour, and the yolk of , 
an egg beat,; flir all thefe together till it fs thick, then lay vour 
leg of lamb in the difh, and the loin round it j pour the fauc9 
over it, and Rarniih with lemon. ' 

To fry a loin of lamh. 

CUT the loin into thin fleaks, put a very little pep{)ef an ^ 
fait, and a little nutmeg on them, and fry them in frefh butter } 
when enough, take out the fteaks, lay them in a difh beford 
the fire to keep hot, then pour out the butter, (hake a little 
flour over the bottom of the pan, pour in a quarter of si pint of 
boiling watery and put in a piece of butter ; ihake all together^ 
give it a boil or two up, pour it over the fteaks, aiid fend it to 
•ible, 

Note^ You may do mutton the fame way, aild add twofpooil^i 
Cult of walnut^pioklei 

Another way^ of frfin^ a necJt&r loin of lamh 

CUT it into thin fleaks, beat them with a rolling pin, ti^ 
Aqip in half a pint of ale, feafon them with a Uttle fait, and 
^ver them clofe; when enough, take them out of the pan, la^. 
t^qi in a plate before the fire to keep hdt, asd pour all 6,ut of ^ 
the pan into a bafon ; then put iti half a pint of white wine, a 
fow capers, the yolks of two eggs beat, with a little nutn>eg and 
a little fait $ add to this the liquor they were fried in^ and keep 
iUrring^it one way all the time tilt it is ttiick^ then put in the 
lamb^ keep ibakiiig the pan for a minute of two, lay the fteaks 
irxto the diih, pour the fauce over them, and have fome parfley 
in a plate before the fire a^crifpiog. Garniih your difh wiih 
i^hat and lemon. 
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To make a ragoo of lamb. 

TAKE a fore-quarter of lamb, cut the knuckTe-bone off^ 
* lard it with little thin bits of bacon, flour it. Try it of a fine 
brown, and then put it into an earthen pot or flew-pan ; put to 
it a quart of .broth or good gravy, a buitdle of herbs, a little 
mace, two or three cloves, and a Tittle whole peppef \ cover it 
clofe,. and Ut it flew pretty faff for half an hour, pour the liquor 
all out^ ftrain it, keep the Iamb hot in the pot till the fauce ii 
ready. Take half a pint of oyftefs, flour them, fry them brown^ 
drain out all the fat clean that you fried them ip, fkim all the 
fat olF the gravy, then pour it into the oyfters, put in an an- 
chovy, and two fpoonfuls of either red or white wine \ boil all 
together, till there is^ juft enough for fauce, add (bme freffi 
muihrooms (if you can get them} and fome pickled ones, with a 
fpoonful of the pickle, or the juice of half a lemon. Lay your 
lamb in the difh, and pour the fauce over it. Garnilh with 
lemon. 

I'ojiew a lamV's^ or calfs head. 

FIRST walh it, and pick it very clean, lay it in water for 
an hour, tak« out the brains, and with a (harp penknife carefully^ 
take out the bones and the tongue, but be careful you do not 
break the meat ^ then take out the two eye$, and take two pounds 
of veal and two pounds of beef-fuet, a very little thyme, a 
good piece of lemon-peel minced, a nutmeg grated, and two 
anchovies : chop all very well together, grate two ftal^ rolls^ 
and mix all together with the yolks of four eggs : fave enough 
of this meat to make about twenty balls, take half a pint of 
frefli mufhrooms clean peeled and waflied, the yolks of fix eggs 
chopped, half a pint of oyfters clean walhed, or pickled cockles ; 
mix all thefe together, but firft ftew your oyfters, and put to it 
two quarts of gravy, with a blade or two of mace. It will be 
proper to tie the head with packthread, cover it clofe, and let 
it ftew two hours : in the mean time beat up the brains with 
fome lemon>peel cut fine, a little parfley chopped, half a nut« 
meg grated, and the yolk of an egg ; have fome dripping boil- 
ing, fry half the brains in little cakes, and fry the balls, keep 
them both hot by the fire ; take half ah ounce of truflles and 
morels, then ftrain the gravy the head was ftewed in, put the truf* 
fles and morels t^ it with the liquor, and a few mufihrooms; boil 
all together, then put in the reft of th6 brains that are hot fried, 
. ftew them together for a minute 91 tWO» p9U( it over the bead» 
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and lay the (ried brains and balls round it. Garnifh with lemon. 
YoiA may fry about twelve oyfters. 

t To drefs veal a la Burgoife. 

CUT pretty thick ilices of veal, lard them with bacon, and 
feaTon them with pepper, f:ilt, beaten mace, cloves, nutmeg, 
and chopped parfley, then take the ftew-pan and cover the bot- 
tom with flices of fat bacon, lay the veal upon them, cover it, 
and fet it over a very flow iire for eight or ten minutes, juft to be 
bot and no more, then briflc up yoiur fire and brown your veal 
on both fides, then (hake fome flour over it and bro^n it ; pour 
in a quart of good broth or gravy, cover it clo/e, ,and let it 
fiew gently till it is enough ; when enough, tabe out the flices 
of bacon^ and flcim all the fat off clean, and beat up the yolks 
of three eggs with fome of the gravy ; mix all together, and 
keep it ftirring one way till it is tmooth and thick, then take it 
up, lay your meat in the di(h, and pour the fauce over it. Gar* 
nifli widi lemon* 

A di/guifed leg of veal and bacon. 

LARD your veal all over with flips of bacon and a little 
lemon -peel, and boil it with a piece of bacon : when enough, 
tal^ it up, cut the bacon ipto flices, and have ready fome dried 
fage and pepper rubbed fine, rub over the bacon, lay the veal 
in the di{h and the bacon round it, ftrew it all over with fried 
parfley, and have green fauce in cups, made thus : take two 
handfuls of forrel, pound it in a mortar, and fqueeze out the 
juice, put it into a fauce-pan with fome melted butter, a little 
fugar, and the juice of lemon. Or you may make it thus : beat 
two handfuls of forrel in a mortar, with two pippins quartered, 
fqueeze the juice out, with the juice of a lemon or vinegar, and 
iweeten it with fugar. 

' /i pi Haw of veal. 

TAKE a neck or breaft of veal, half roaft it, then cut it 
into fix pieces, feafon it with pepper, fait, and nutmeg : take 
a pound of rice, put to it a quart of broth, fo'me mace, and a 
little fait, do it over a (love or very flow fire till it is thick, but 
butter xht bottom of the di(h or pan you do it in : beat up the 
yolks of fix eggs and ftir into it, then take a little round deep 
difh, butter it, lay fotne of the rice at the bottoili, then lay the 
ypal <^n a round heap, and cover it all over with rice, wafli 
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it over with the yolks of eggs, and bake it m fkour and $, half 
then open the top and pour in a pint of rich good gravy* Gar-* 
iiiih with a Seville orange cpt ip quarters, and fend it to table 
hot. 

Bomhardedrveah 

YOU muft get a fillet of veal, cut out t>f it five le^a pieces 
as thick as your hand, round them up a little^ then lard them 
very thipk on the round fide with little narrow thin pieces of 
bacon, and lard five iheeps tongues (being fixil^ boiled and 
blanched) lard them here and (here with very little bits of lemon-^ 
peel, and make a well-feafoned force- meat of veal, bacon, ham^ 
beefrfueti and an anchovy beat well ^ make another tender 
iol^Q'^it^l of veal, beef»fuet, mufhrooms, Ipinach, parfley, 
j^hyme, fweet- marjoram, winter favory, and green oiMons. 
Seafofi with pepper, fait, and mace; beat it well, make a round 
ball of the other force-meat and fluff in the middle of this, roll 
it up in a veal caul, and bake it; what is left, tie up like a Ba<^ 
logr^a faufage, and boil it, but firft rub the caul with the yolk 
of fin egg; put the,larded yeal into a flew* pan with fome good 
grayy^ a;id when it is enough ikim off the fat, put in fome 

truffles an^ morels, and fome mufhrooms. Your force-meat 

i,"' -.1. ,* ■ 

peing baked enough, lay if in the middle, the veal round it^ 
and (he tongues fried, and laid between, the boiled cut into 
flices, and fried, and throw all oyer. Pour on them the fauce. 
Vou may add artichoke-bottoms, fweetbreads, and cocks- comb^, 
if you picafe. Garnitb with ienxon. 

Veal rolls. 

TAK^ ten or twelve little thin flkei Of .veal, hiy on tbeon 
fotpte force-meat according to your fancy, iroli thetn up, and tie 
^hem juft acrofs the middle with coarfe thread, put them oa 
a^ bird-fpit, rub them over with the yolks of eggs, flour them, 
and bafie them with butter. Half an hour will do them. 
X^zy them into a difh, and have ready fome good gravy, with 
a few truffles and morels^ and fome mufhrooms. Gaxnifb with 
icmon. 
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Oiives of vtal the French way. 

- • 

TAKE two iknunds of veal, foine marrow, two ancbovies^ 
the yolks of two hard eggs, a few nia(brooms, and fomeoyAer^^ 
a littJe thyme, marjorai!n, patfley, fptnach, lemon* peel, fait; 
pepper, nutmeg and mace, finely beaten ; take youf veal cad^ 
^y a layer of bacon aod a layer of the ingredients, roil it in the 
yeal caUl, &nd either road it of bake it. An hour will do either^ 
When enough, cut it into flices, lay it into^our difh, and pour 
good gravy over it. Garnilh with lemon. 

Scotch collops a la Franfols. 

TAKE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the^ 
blood i9 out, and then j3oar the ate ioto a bafon ; take a few 
fweet- herbs chopped fniall, ftrew them over tbe veal and fry it 
in butter, flour it a little ttll enough, then put it into adifb and 
pour the butter away, toaft little thin pieces of bacon and lay 
round, pour the aie into the (lew-pan with two anchovies and a 
glafs of white wine, then beat up the yolks of two eggs and ftir 
in, with a little nutmeg, fome pepper, and a piece of butter, 
ihake all together till thick, and then pour it into the dtih. 
Garniib with lemon. 



To make afavoury dijh of veal. 

CUT large collops out of a leg of veal, fpread tliem abroad 
on a drefTer, hack them with the back of a knife, and dip 
them in the yolks of eggs \ feafon them with cloves, mace,»nut- 
meg and pepper, beat fine ; make force-meat with fome of your 
veal, beef-fuet, oyfters 'chopped, fweet- herbs fhred fin6, and 
w the aforefaid fpice, ftrew all thefe over your collops, roll and tie 
them up, put them on fkewers, tie them to a fpit, and roaft 
them \ to the reft of your force-meat add a ra\^ egg or two, roll 
them in balls and fry them, put them in your di(b with your 
meat when roaflt-d, and make the fauce withjlrong broth, an 
anchovy, a fhaiot, a little White-wine, and fome fpice. Let 
it ftew^ and thicken it with a piece of butter rolled in flour, 
pour the fauce into the diih, lay the meat in, and garnifli wttk 
iemon* 
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Scotch cottops larded. 

PREPARE a fillet of veal, cut into thin fliccs, cut off the 
Ikin and fat, lard them with bacon, fry them brown, then take 
them out| and lay them in a di(h, poiir out all the butter, 
take a quarter of a pound cf butter and melt it in the pan, then 
jlrew in a handful of flour ^ ftir it till it is brown, and pour in 
three pints of good gravy, a bundle of fweet-herbs, and an 
onion, which you muft take out foon ; let it boil a little, then 
put in the coUops, let them ftewhalf a quarter of an hour, put 
in fome force-meat balls fried, the yolks of two eggs, a piece of 
butter, and a few pickled mulhrooms ; flir all together, for a 
minute or two till it is thick \ and then di(h it up. Garni(h 
;with lemon. 

^0 do them white. 

AFTER you have cut your veal in thin flices, lard it with ba-r 
con ; feafon it with cloves, mace, nutmeg, pepper and fait, fome 
grated bread, and fweet-herbs*. Stew the knuckle in as little 
liquor as you can, a bunch of fweet-herbs, fome whole pepper, 
a blade of mace, and four cloves ; then take a pint of the broth, 
Hew the cutlets in it, and ad^ to it a quarter of a pint of whit9 
wine, fome muflirooms, a piece. of butter rolled in flour, and 
the yolks of two eggs 5 ftir all together till it is thick^ and then 
diih it up. Garni£h with lemon. 

Veel blanquets. 

. ROAST 2l piece of veal, cut off the fkin and nervous partsj^ 
cut it into little thin bits, put fome butter into a Aew-pan over 
the firie with fome chopped onions, fry them a little, then add 
a dull of flour, flir it together, and put In fome good broth, or 
gravy, and a bundle of fweet»herbs : feafon it with fpice, make 
it of a good taAe, and then put in your veal, the yolks of two 
eggs beat up with cream and grated nutmeg, fome chopped 
parfley, a ihalot, fome lemon-peel grated, and a little juice of 
lemon. Keep it fiirring one way } when enough, difh it up. 

AJhoulder of veal a la Tiedpontoife. 

TAKE a (boulder of veal, cut off the fkin that it may hang 

at one end, then lard the meat with bacon and ham, and 

feafon it with pepper, fait, mace, fweet-herbs, parfley and 

* lemon-peel ; cover it again with the jQcin, ftew it with gravy, 
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and when it is juft tender take it up ; then take forrel) fome let* 
tuce chopped fmall, and ftew them in fome butter with parflcy, 
onions and muftrooms ; the herbs being tender put to them fome 
of the liquor, fome fweetbrcads J^nd fome bits of ham. Let all 
l^ew together a little while, then lift up the (kin, lay the ftewed 
herbs over and under, cover it with the (kin again, wet it with 
melted butter, ftrew it over with crumbs of bread, and fend it 
to the oven to brown ; ferve it hot, with fome good gravy in the 
^i(h. The French ftrew it over with parmefan before it goc» 
to the oven. 

A calf^s bead furprize. 

YOU muft bone it, but not fplit it, clcanfe it well, fUl it 
with a ragoo (in the form it was before) made thus : take two 
fweetbreads, each fweetbread being cut intp eight pieces, aa 
ox's palate boiled tender and cut into little pieces, fome cocks- 
combs, half an ounce of truffles and morels, fome mu(brooms9 
fome artichoke bottoms, and afparagus tops; ftew all ihefe iii 
half a pint of good gravy, feafon it with two or three blades 
of mace, four cloves, half a nutmeg, a very little pepper, and 
fom'e fait, pound all thefe together, and put them into the 
ragoo : when it has ftewed about half an hotir, take the yolks 
of three eggs beat up with two fpoonfuls of cream and two of 
white wine, put it to the ragoo, keep it ftirring one way for 
fear of turning, and ftir in a piece of butter rolled in flour j 
when it is very thick and fmooth fill the head, make a force- 
meat with half a pound of veal, half a pound of beef-fuct, as 
much crumbs of bread, a few fweet-herbs, a little lemon-peel, 
and fome pepper, fait, and mace, all beat fine together in a 
marble mortar ; mix it up with two eggs, make a few balls, 
(about twenty) put them into the ragoo in the head, then 
faften the head with fine wooden (kewers, lay the force-meat 
over the head, do it over with the yolks of two eggs, and fend 
|t to the oven to bake. It will take about two hours baking* 
You muft lay pieces of butter all over the head, and thea 
Jour it. When it is baked enough, lay it in your difli, and 
have a pint of good fried gravy. If there is any gravy in the 
difh the head was baked in, put it to the other gravy, and bqU 
it up J pour it into your di(h, and garni(h with lemon. .Yoii 
may throw fome mufhrooms over the head. 

Sweetireads of veal la Dauphine. 

TAKE the largeft fweetbreads you can get, open them 19 
fuch a manner as you can ftuff in force^meatj three will niak^ « 

£ne 
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tXit dilh*, tnakc sVoyr force-meat with a large fovirl of ydutig 
MCk» flcin it, and pick off all the flefh, take halF a pouAd of 
hi ^iid lean bacon, cut thefe very fine and beat them in a rtfror- 
^f ; ftafon it with an .anch6vy, f6me nutmeg, .4 little lembii*- 
^el, a very little thyme, and fbme parfley : mix thefe up with 
the yolk of ah egg, fill your fweetbreads and faften the« with 
line wooden IkcWcrs ; take the fiew-pan, lay layers of bacon at 
^ the bottom of the pan, feafon them with pepper, fait, mace, 
^}ovcs, fweet-herbs, and a large onion fllced, upon that lay thin 
llices of veal, and then lay on your fweetbreads j covei* it clefe^ 
let it ftand eight or ten minutes dver A ik>W fire, and then pour 
in a^uart of boiling water or broth; cover it clofe, and let it 
fiew two hours very foftly, then take out the fweetbreads, keep 
them hot, firain the gravy, fkim all the fat off, bdil it up till 
there is about half a pint, put in the fweetbreads, and give them 
two or three minutes fiew in the gravy, then by them in the 
tfiO^ and pour the gravy over them, Garnifh with lemon. 

AKother way to drefs fwtetbreais. 

DO not put any water or gravy into the ftew-pan, but put the 
fame veal and bacon over the fweetbreads, and feafon a^ under 
iireAed ; cover them cl6fe, put fire over as well as under, and 
#hen they are enough, take out the fweetbreads, put in a ladle- 
ful of gravy, boil it, and ftrain it, fkim cff all the fat, let it boil 
fill it jellies, and then put in the fweetbreads to gla^^e; lay ef* 
ftncc ot ham in the difh, and lay the fweetbreads upcn tr ; or 
mafce a very rich gravy with muihrooms, truffles and morels, a 
glafs of white wine, and two fpoonfuls of catchup. Garnifll 
with cOcks-combs forced and ftewed in the gravy. 

Note, You may add to the firft, truffles, morels, mufhrooms, 
tocks- combs, palates, artichoke bottoms, two fpoonfuls of, 
tvhite wine, two of catchup, or juft as you pleafe. 
' N. B. There are- many ways of dreffin'g fweetbreads: yoki 
tnay lard them with thin flips of bacon, and roafl them With 
tphat fauce you pleafe ; or you may m-irinate them, cut them 
jnto thin flices, flour them and fry them. Serve them up with 
fried ptirflcy, and either butter or gravy. Garnifii with leaton. 

Caips chiitef lings or andouilks. 
TAKEfomeof thelargeft calf 'sgut«, cleanfe them, cutthenDt 
|fl pieces proporfei«ii^le to the length of tho puddings yoa de- 
ligtt to wk9f tod tie one end to tbefe pieces ^ then take feme 
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hmem^ 3|Hrith a calf's tiddcr and chtldrgo blanched, and cut into 
liice <^r flices, pyc them into a ftew^paa and feafon with 'fine 
^ke pounded, a bayrleafi fonie falk^ pepper^ and fhalot cut 
foiaU, and about half a pintof cream ; tofs it Ufs take off the 
pan, and thicken your mixture with four or five yoiks of dggt 
and foine cruihbs of bread, then fill up your cbi||ier)ings widk 
the fluffing, keep it warm, tie the other ends wid^ packthread^ 
blanch and boil them lilce hog's chitterlings, let them grow cold 
in their own liquor before you ierve them up } boi) them over a 
moderate fire, and ferve them up pretty hot. Thefe fort 6f 
^mdouilies, or puddings, muft be made in fummer, when bogs 
are feldon) killed. 

To drefs calf^s chitterlings curioujly. 

CUT a calf's nirt in flices of its length, and the thickncfs 
Df a finger, together with fome ham, bacon, and the white of 
chickens, cut after the fame manner \ put the whole into a 
ftew-pan, fcafoned with fait, pepper, fweet-herbs, and fpice, 
then take the guts cleanfed, cut and divide them in parceh, and 
fill them with your flices ; then lay in the bottom of a kettle or 
pan fbme flices of bacon and veal, feafon them with fome pep- 
per, fait, a bay leaf, and an onion, and lay fome bacon and 
veal over Aem ; then put in a pint of white wine, and let' it 
flew foftly, clofe covered wiih fire over and under it, if the pot 
or pan will allow it; then broil the puddings on a fheet olf 
\(^hite paper, well buttered on the infide. 

To drcfs a bam d la Braife^ 

CLEAR the knuckle, takeoff the fwerd, and Jay it in wa** 
ter to frefhen \ thtn tie it about with a firing, take flice&of ba^ 
con ancf beef, beat and feafon them well with fpice and fweet- 
herbs ; then lay them in the bottom of a kettle with onions, 
j)arfnip8, and carrots fliced, with fome cives and parfley ; lay 
in your ham the fat fide. upper mofl, and cover it with flices of 
beef and over that flices of bacon, then lay on fome fliced roots 
and .herbs, the feme as under it : cover it clofe, and flop it clofe 
Vith pafle, put fire both over and under it, and let it flew with 
a very ftew fire twelve hours j put it in a pan, drudge it well 
with grated bread, and brown it with a hot iron j then ferve 
it upon a clean napkin : garnifh with raw pariley. 

Note, If you eat it hot, make a fagoo thus : take a veal. 
fweettareadi ^me Hvers of fowls, cocks-combs, mufbrooms, jtnl 
trdlk8| tctfl them up i^ a pint of good gravy^ learned with 
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fpice as you li^e, thicken it with a pi^ce of butter rolled in flours 
.and a glafs of red wine ; then brown your bam as above, and let 
it ftand a quarter of an hour to drain the fat out ; take the liquor 
it was ftewed in, ftrain it, (kim all the fat off, put it to the gravy, 
and boil it up. It will do as well as the eflence of bam* - 
Sometimes y^u m;ly ferve it up with a ragoo of crawfilh, an(^' 
fometimes with carp fauce. 

S^o roaft a bam or gammon. 

TAKE off the fwcrd, or what wc call the Ikin, or rhind, and 
lay it in lukewarm water for two or three hours; then lay it in 
a pan, pour upon it a quart of canary, and let it Aeep in it for ten 
or twelve hours. When you have fpitted it, put fome {hcets of 
white paper over the fat fide, pour the canary in which it was 
foaked in the dripping-pan, 'and bafte with it all the time it is 
roafiing; when it is roafted enough, pull ofF the paper, and 
drudge it well with crumbled bread and parflcy fhrcd fine | 
make the firebrifk, and brown it well. If you eat it hot, gar- 
ni{h it with rafpings of bread ; if cold, ferve it on a clean napp 
kin^ and garnifli it with green parfley for a fecoi^d courfe* 

Tofiuff a chine of pork. 

MAKE a ftuffijig of the Tat leaf of pork, parfley, thyme, 
fage, eggs, crumbs of bread i feafon it with pepper, fait, (halot, 
and nutmeg, and duff it thick; then roaft it gently, and when 
itis ^bout a quarter roafted, cut the fkin in flips, and make 
your fauce with apples, lemon- peel, two or three cloves, and a 
blade of mace ; fweeten it with fugar, put ibme butter ini an4 
faave muftard in a cup. 

Farms ways of df effing a ptg^ ' 

FIRST ikln your pig up to the ears whole, then make, a good 
plumb-pudding batter, with good beef fat, fruit, eggs, milk, 
and flour, fill the fkin, and few it up ; it will look like a pig ; 
but you muft bake it, flour it very well, and rub it all over 
with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes ; lay 
it in the difh, and let the fauce be fmall gravy and butter in 
the difh : cut , the other part of the pig into four quarters, roafl 
them as you do Iamb, throw mint and parfley on it as it roafls | 
thpn lay them on water-.creflfeS} ^nd have mint*foucein ^ bafon* 

Any 
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An]^ one of thefc quarters will make a pretty Isde^diA : or takft 
one quarter and roaft, cut the other in fteaks, iuid fry tbem fins 
and brown. Have ftewed fpinach in the diOi, and lay the road 
upon it) and the fried ia the middle. Garnifh with hard eggs 
and Seville oranges cut into quarters, and haye fome butter ia % 
cup : or for change, yoif may have good gravy in tb^ difli, and 
garnifh with fried par (ley and lemon ^ or you may make a ragoo 
of fweetbreadsy artichoke«bottoms» truffles, morels, and good 
gravy, and pour over tbem. Garnifli with lemon. Either of. 
thefe will do for a top diih of a iirft courfe, or bottom difhes at 
a fecond courfe. You may fricafey it white for a fecond courfe 
9t top, or a fide-difli« 

You may t;ike a pig, (kin htm, and fiUlitni with force^^meat 
made thus : take two pounds of young pork, fat and all, two 
pounds of veal the fame, fome fage, thyme, parfley, a little 
lemon peel, pepper^ falt^ rnace^ cloves, and a nutmeg; mix 
them,, and beat them fine in a mortar, then fill the pig, and 
few it up. You may either roaft or bake it. Have nothing but 
good gravy in the difli. Or you m^y cut it into fliceis, and lay 
the head in the middle. Save the head whole with the ikin on^ 
and roaft it by itfelf : when tt is enough cut it in two, and lay 
it in yourdifli: have ready fome good gravy and dried fage rub* 
bed in it, thicken it with a piece of butter rolled in flour, take 
out the brains, beat them up with the gravy, and pour them 
into the difh. You may add a hard egg chopped^ and put into 
the fauce. 

Note, You may make a very good pie of it, as you may fee 
in the dire£tions for pies, which you may either make a bottom 
or fide-diih. 

Yon miift obferve in your white fricafey that you take off the 
fat ; or you may make a very good difli thus ; take a quarter 
of pig fkinned, cut it into chops, feafon them with fpice, and 
wafli them with the yolks of eggs, batter the bottom of a 
diih, lay thefe fteaks on the di(h, and Upon every fteak lay 
fome force-meat the thicknefs of half a crown, made thus : 
take half a pound of veal, and of fat pork the fame quantity* 
,chop them very well together, and beat them in a mortar finei 
add fome fweet-herbs and fage, a little lemon^peel, nutmegs 
pepper and falt» and a little beaten mace ; upon this lay a 
layer ctf bacon or ham, and then a bay-leaf; take a little 
fine flcewer and ftick juft in about two inches long, to hold 
tbem together, then pour a little melted butter over them, and 
fend them to the oven to bake \ when they are enough lay them 
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m yoaf dift, %tA pour good gravy of er tkan» wtth.itaidifodtt^ 
nd garniih wlthUmon, 
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Apiginjelly. 

: CUT it into quarters, and lay k into your ftcw-pan, put in 
one calf *s foot and the pig's feet) a pint of Rhenilh wine, the 
juice of four lemons, and one quart of water, three or fouf 
l^lades of mace, two or three cloves, fome fair, and a very fittle 
piece of lemon- p6el ; ftove ir, or do it over a flow fire iwo 
hours ; then take ^t up, lay the pig into the di(h \rou intended 
ii for, then Arain the liquor, and when the jelly is cfold,' jfkftn 
qflF the fat, and leave the fettling, at the bottom. ' Warm the 
jelly again, and pour over the pig ^ then ferve it up cold iii the 

to drefs a pig th^ French way. 

SPIT your pig, lay it down to the fire, let it toait tUl it Is 
thoroughly warm, then cut it off t^e fph, and divide it in 
twenty pieces* Set them to ftevu in half a pint of .white wine^, 
aod a pint of ftrong broth, feafoped with grated nutoieg, pep<« 
pert twoonian^ cut fmall, and fome ftripped thym^. J^et it fteW 
^ hour, then put to it half a pint of ftrotig gravy> ^ pi^ce of 
butter rolled in flour, fome am^ovles, and a fpoonful of vinei-^ 
g^, or mulhroom piclcle: when it is enough, lay it in your 
difli, and pour the gravy over it, then garniih with orange and 

l9fl)0h» 

To drefs a pig au pert duilUt. 

' CtTT off the head, and divide it into quarters^ lalxttheitt 
WTth bacoft', feafon them well with/ mace, cloves, pcpper,> nut-* 
meg, smd fait. Lay a layer oft fac bacon at the bQCte^n of a ketf* 
tie, lay the head in the middle, and. the quarters round } then 
pilt in a bay- leaf, one rocambole, aiK onion fliced, lemon, car^ 
rots, parfnrps, parfley, dnd civesf covcc it again .with hacon^ 
pu^ in a quart of broth, (tew it overtbe fire for an hour^ and 
then take it up, put your pig into a ftew'^panor kettle, pour ia a 
bottle of white wine, cover is Qlofe^ and let it ftew fior.an.haur 
very foftiy. If you would ^tx^f^ it cold, let it (U^d till it is cold i 
then drain it well, and wipe it^ that it may look wkite, and lay 
>it in- a difli with the head in the middje, and the quarters 
round, then throw fome green pariley uU over : or any oneo/ 
the quarters is a very pretty little difli, laid on W:ater^or6ire3. v 
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If yjou would Have it hot, whilft your pig isilsewing in (bowiao.; 
t|k\c« the firft gravy Jt wa& ftewed i?], and (train it, ftitnqff all 
th^ fat| then take a fweccVpead c»tin4ro.£v/i$ or fix QiQe^/^me 
tf uQ<a, fiK>re]$) and muihrooms ; ftf^w ali together till thqy are 
Qopji^fh,. tbiclccQ it with the yolks pf two egg9f or a piece of 
but^r folkd io flour^ and.v^hen your pjig ^ qnoi^gh tj^.i( wt^ 
sind lay it in your difh ; a)id put the wine it was (^e^ed in 4gii 
tbe ragoo; then pour ^1 over the pig, and g^^nifli wit^. ^n^ii« :, 

» 

jipig matelote. 

GUT )ind fcald your^pig, cut off' the head and tjettytdrff, 
then cut your p'g in four quarters, put them with the head 
and toes into cold water; cover the bottom of a ftew-pnn witb 
flices of bacon, and pUce over th^ttj the faid quarters, with the. 
pettytots and the head cut in two. Seafon the whole wltfi 
pepper, fait, thyme^, bay-leaf, an onion, and a bottle of white 
wine; lay over more flkrcs of bacon, pat over it a quart of wa- 
ter, vnd let it boil. Take two large eels, (kin and gut dn^, 
and ciHt thein abotit live or fix inches long; when your pii^ 19 
half done, put in yoitr eels, then boil a dozen of large craw^fiih^ 
eyt of the claws, ar»d takeoff the (hells of the tails ; and when 
your pig and eels are eno<i€|h,, lay firft your pig and the petty* 
toes round it, but dnn'trputin the bead (it will be.a prett3r'difb 
cokt) then lay yo«ir eels and craw^-fifli over them, and tsdce the 
iiquor the^ ware fiewed i.n, fkin off all the fat, then, add t4» it 
hs^f a pint i£ ftrofig gravty thickened with a little piece.of burnt 
^ttetfy and pour aver it,. then garniih with craw»fi(h. a4id .le«* 
monr; This will do for a Arft cQur.fei» oc remove^ Fry tim 
bfiains and lay round, and all over the diik. - # 
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T&'drefsa pig Ukeafatlami. 

TAKE a fat pi^^ cut off his head,^ flit and trufs himaip like 
a lamb ; when he is flit through the 'middle and (kipnf^v P^T* 
tfoU hini a little* then throw fome parfley over him^xoaflit aftid 
drudge it. Let your fauce be half a pouod of butter, and a. 
pint of cream, ftirred all together till it is fmooth; thieix gow; 
it over and fend it to table. ' , ' 

To foaji a pig mth the hair on. 

. X>RAW you? pig/YQiy c)e»n at the vjenty then tafcti;o«t*diti 
fHts,, livers ^tid light*. t cut off, hi^ fee;ti^ and-trurs-him^ priofe 
^9 ^i% M\y^ fm ^M^ \^y hioii dowA'tQ tbf &t^ [har^tatt^ ' 

care 



64, The Art of Cookery^ 

care not to fcorch him : when the (kin begins tof titt Up In Ui(*« 
ters, pull ofF the (kin, hair and all : when you have cleared^ 
the pig of both, fcorch him down to the bones, and bafte him 
with butter and cream or half z, pound of butter, and a.piiit of 
milk, put it into the dripping-pan, and keep bailing it well ; 
then throw (bme fait over it, and drudge it with crumbs of 
bread till it is half an inch or an inch thick. When it is enough, 
and of a fine brown, but not fcorched, take it .up, lay it in your* 
dlfh, and let your fauce be good gravy, thickened )yith butter 
roiled in a little flour ; or elfe make the following fauce : take 
half a pound of butter and a pint of cream, put them on the 
£re, and keep them fiirring one way all the time ; when the 
butter is melted, and the fauce thickened, pour it into your 
difh. Don't garnijQi with any thin^, unlefs feme rafpings of 
bread ; and then with your finger figure it as you fency» 

T^o roafi a pig with ibejkin on. 

LET your pig be newly killed, draw hin), flay him, and 
wipe him very dry with a cloth ; then make a hard meat with 
a pint of cream, the yolks of fix.eggs, grated bread, and beef- 
fuet, feafoned with fait, pepper, mace, nutmeg, thyme, and ~^ 
lemon-peel : make of this a pretty ftiiF pudding, ftufr the belly 
of the pig, and few it up ; then fpit it, and lay it down to roaft.* 
Let yeur dripping-pan be very clean, then pour into it a pint 
of red wine, grate fome nutmeg all over it, then throw a little 
lalt over, a little thyme, and fome lemon-peel minced; when 
it is enough (hake a jittle'flour over it, and bafte it with butter, 
to have a fine froth. Take it up and lay it in a di(h, cut off 
the head, take the fauce which is in your dripping-pan, and 
thicken i^ with a piece of butter ; then take the brains, bruife 
them, mix them with the fauce, rub in a little dried fage, pour 
it into your di(h, ferve it up. Garniflv with hard eggs cut 
into quarters, and if you have not faiice enough, add half a pint 
of good gravy. 

Note, You muft take great care no a&es fall into the drip- 
ping-pan, which may be prevented by having a good fire^ 
which will not want any ftirring. 

To make a pretty dijh of a hreaft of ^enifon. 

TAKE half a pound of butter, flour your venifon, and fry 

it of a fine brown on both fides ; then take it up and keep it 

liot covered in the di(h : take fome flour, and ftir it into the 

* butter til) it is quite thick and brf)wn (but take great care it 

% don't 



A)n't burn) ftir in half a pound of hjmp*fugar beat fine, and 
pour in as much red wii|e-^s vfiil ^fbe it of the thicknefs of a 
ragop ; fq^eeze in the juice of a lefnon. dve it a boil up» and 
p^Tit over'th6'v^&if<}A. Don't ga'rnilinhe M; t>u< fttii it 

to tabjf, .'•*./. 

• 1 -J .. •■« ^ J t. } '■■" >\ f . . l^ .1 I "" 

-' • * 

'"'■■". ■ , fk^^ht ^ P^Vnfh or Hfck (f vmfon, . 

, jL^y it in j^aU for a ve^eekt liKtn >pi) it #i ;i clodi fireU floored $ 
for e;/i«ry.if|oiiA())qC ififniTon ^Uowa 9«ariter of jin.b9«f for tbc 
bs^iAg* ^or ;&U«e gocw imift bqit/qin^ ba»UtflpWf«9i puH^ 
to little fprigs in milk and water, fome fine vicb|H(.cabhiigc^ 
fome turnips cut into dice, with fome beetroot cut into long 
narrow pieces, about (Ui inch and absiif loog, and half an inch 
thick : lay' a fprig oY^cauIifibwer^ and fome of the turnips maihed 
with fome cream and a Jittle better ; let your cabbage be boil- 
ed, and thfn ^at .jn i faucepan with apiec^ of butter apd ^altf 
lay (hat next Ae'^caulifltiwer,' tbe^i !,the turnips, thcfl cibljigej 
aftd';^ on, tiA the idifti is fufi; place the beetfo6t here and 
there, Jufi ai'you fa'nf y j it looks vi^ry ptttiv^ and is a fine 
dlffi.' flav,? a Ijttle malted butter in a ctto^ ifYraiite^di 

l^ote, ,A leg of mutton ciit Venifph famion, aha drefled the 
kme w^y, is a pfe'tcy difli : or a fine i^eck, with the f^raig cut 
off; This eat?3' W^* boilj^d or W&^d; with £ravy and fwect 
fauce the next* daV.;. * "^^^v. 
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TA^ § lc5g.qf mutton cut v^oifo^ falhipp, (>oil it ioaclotb 
|r^Il,$oured i amd hay^ three pt jfour c^iiliflqww boiled, pulkd 
iot9t^<g8» ift?»fed.in> faqcepjip wiih bjnter, ^od aJit^le pep- 
KV a^f} Alt i -tl^en ^ave fpfne fjpin.aqh picfe^^ ^nd wafced clenn, 
put it into a Amoepa^fx lyith a Jijttle fj^U, Mv^ed glgfe, and 
ftewed a little. ij^hile; then d];ajya ^t)|f! Ijqiipr, ^p4 pp^^ in a 
quarter of a piptpf good gravy, a^gppd piece pf butter jrpUed 
injflour, and a little pepper apd/sjt i whw ftewed enough ;Uy 
die fpifiach in,^l^e.4i<h, %hfi m^^QXk in t;he/nid41e, and tfee caw- 
Ifflpw^ over, it, t^en pour tfcc b^tt^r th«.<^aj*llilow^r iwas.ftew- 
^ in over it all : bjit you .are tp obferye in ftewipg the cauli<* 
&>wer, to melt your butter nicely, as for fati<;e, . before the 
cauliflower goes in. Tbis is a gem^^l dilbfor a firft courfe at 
bottom* ** ' ' 
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7(? roafi tripe. 

CCT your tripe in two fquare pieces^ Ibtnewbat long, hav^ 
a r6rce*nieat made of crumbs of bread, pepper, fait, nutmegs 
fweet'berbs, lemon-peel, and the yolks of eggs mixt al] toge« 
ther } fpread it on the fat fide of the Uipe, and lay the other fat 
fide next itj then roll it as light as you can, ana tirit with a 
packthread i fpit it, roaft it, and bafte it with butter $ when 
roaft^ lay it in your difh, and for fauce melt fome butter, an4 
add what drops from the tripe. Boil it together, and ^ arniih 
with raspings. 

To drefs Poultry* 

^0 roafi a turkey. 

THE beft way to roaft a turkey is to loofen the (kin on the 
breaft or the turkey, and fill .it with force-meat made thus : 
take a quarter of a pound of beef-fuet, as many crumbs of 
bread, a little lemon peel, an anchovy, fome nutmeg, pepper^ 
parfley, and a little thyme. Chop and beat them all well toge- 
ther,' niix them with the yolk of an egg, and fiuiF up the bfcaft j^ 
when you have no fuet, butter will do : or you may make youi: 
fbrce*meat thus : Spread bread and butter thin, and grate fome 
nutmeg over it : when you have enough roll it up, and JRuiTthe 
breaft of the turkey ; then roaft it of a fine brown, but be fure to 
pin fome white paper on the breaft till it is near enough. You 
muft have good gravy in thediOi, and bread fauce made thus: 
take a good piece of crumb, put it Into a pint of water, with a 
blade or two of m<gce, two or three cloves, and fome whole pep* 
per. BcnI it up five or fix times, their with a fpoon take out 
the fpice you had before put in, and then you muft pour oilF the 
water (ycfu may boil an otiion in it if you pleafe) ^ thenbeat tip 
the bresid with a good piece of butter and a little fait; or ohion*^ 
fauce, made thus : take fome onions, peel them and cut then' 
into thin dices, and boil them half an hour in milk and water; 
then drain the water from them and beat them up with a good 
piece of butter ; (hake a little flour in, and ftir it altogether 
wirh a little cream, if you have it, (or milk will do) ; put the 
fauce into boats, and garniih with lemon. 

Another way to make fauce: Take half a pint of oyfters^ 

ftrain the liquor, and put the oyfters with the liquor into^ ft 

£iuce-pan, with a blade or two of mace; let them juft lumpt 

* then pour in a glaft of white wine, let || boU once, and thicken 

it 



made Plain and EaJ). 6^ 

It witll a piece of buuer rolIecT in floor. Serve thU lip in a-ba* 
loo hy itfelfi with good gravy in the di(h, for every body don't 
love oyfter-fajuce* , This makes a pretty iide-difh for fupper, or 
% Cprner-diih of a table for dinner. If you chafe it in the difii^ 
add half a pine of gfavy to it^ and boil it up together^ . Thjs 
fauce is good either with boiled or roafted turicies or fowls ; but 
you m^y leave the gravy Out» adding, as much butter a^ ^ill do 
£91: faucey and garni0iing with lemoni 



2j?' fnake a mod eyfter^-fauce^ either for iurkies cr fovm 

boiled* !' 

• • ' • ■ ' • . • - . 

FORCE the turkies or fowls as above, arid ittake your.fauce 
thus : take a quarter of a pint of water, an anchovy^ a blade 
or two of' mace, a pt^ce of lemon-peel^ ^nd five or fix whole 
peppidreann. v Boil thefe togietber.,:then ftrain themr^ add as 
much Ijutter with k little. flour as will do for fauce; let it bati, 
amd liify:iau£sge8. abund die fowl pr turkey* Garntlb widx 



- " ^o^make mufirocm-fauce for wUu fowls of allfortsi 

; Take a pint of muthrooms, wafli and pick them very cleattV 
and piit them into'a'OiuCepan, with a littlefalt, fomennttneg^ 
a blade of mace, ^ piilt of cream, and a good piece of butter 
rolled in floUr. . Boil thefe all together, and keep' ftirrir^g 
them i then pour yOMr fauce into your difli, and garniOt witi^ 
leaded. ' : . . 

■ I • - r 

' MuJbroom-fAuce for white fovch hoiUi. 

Take half a pint of cream, ztiS- a quarter of a pound of 
butter, .fttr them together Oneway till it isthitk} then add a 
fpponful of muflirooms pickle, pickled muAirobm^^ or-fxefh if 
you have them. Garnifh only with i^moxi. 

^0 make^cekry fauce^ either for rcdjted cf h oiled' fowlfi 
curhes^ pari ridges ^ or any other game *> 

TAKE a large bunch of celery, wa(h and pare it very cleaii, 
cut it'intp litUe thin bits^ and boil itibftly in a little water till 
it is tcndpr-; then add a little beaten mace, fome nutmeg^ ptfpi* 
l^^r, and fait, thickened with a good piece of buttisr lOiUd \tk 
floulr i i^ffk M) it upi and pour in your diiQhi« 

F 4 Yw 
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* Ymi may make . it wrth cream thus : t>orl jrour Peltry m 
afiovt, and add fome mace,, nutmeg, a piece of butter ai 4Mjfc 
a^ a walnut rolled in ilour^ and half a pint of cflfatt s 4nmi 
cthem all together, and you may add, if you WiSy a j^ftft •£ 

nrfaite wine^ and a fpo6nfttl of catchup. 

* t * • . » 

?i #i/i^ ^r^w» celety-fauce. 

STEW the celery as ^bove, then add mace, nutmeg; "pe^ptr^ 

4Eilt, a piece of hutter rolled in flour, with a glafs of rfd win|i 

a fpoonfui of catchup, and half a *pint of good ^gravy i* liOH 

all thefe together, and pour into the difh. Garnifli with Ir* 

^nioii*" ..'!.» 

^ofiew a turkey or fowl in ^^lety'h^ff' - * . 

YOU muft judge aoooriing to the lar|;efae£i of. jaonta^fasf 
4>r fowl, what cdery w failce you want. Trice a Jaige -fornix 
»put it into a faucepttn or pot, and put to it one cfuart ^ ^ood 
broth or gravy, a bunch of celery waflied plean and cut^niM^ 
with fome mace, cloves, pepper, and allfpice tied loofe in a 
muflift-rag */ put in an onion ahdn fprig of 'thjrmei ^t^hefe 
ilew foftly till they are enough, then ^ii a piece of t^uttor;f oUed 
\n flour ; take up your fowl, and pour the fauce over'it,^ r/Lpi 
hour will do a laj:ge fowl, or a. fmall turkey ; but a v^ry large 
turkey will take two hours to clo it foftly. If it is overdone or 
dry it is fpoiled ^ but vou may be a judge of that, if you look at 
it now and then. Mind to take out the onion, thymey ihi 
fpice, before you fend itto table. 

Note, A neck of veal done this ^irdy ,is ver^ good, and will 
take two hours doin?. 

5^7 make egg-fauce proper for roafied chickens. ' 

MELT your butter thick and fine, chop two or three hard* 
boiled eggs fine, put them into a bafon, pour the butter over 
thenn and have good gravy in the difh. 

Sbalot-fauce for roajled fowls. 

" TAICE. five or fix fhalots peeled and cut fmall, put them into 
a faucepan, with two fpoonfiils of white wine,, two of water, 
and two of -vinegar ; give them a boil up, and pour them into 
your Si&ii with a little pepper and fait. Fowls roafted and laid 
on vfatercreiTes is v^y good, without any other faucc. 

Sbaht^ 
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BhiUUfgmctfor a fcraig if mution ioiUd. 

TAKE tWo fpomifuh erf* the liquor the oHiton t% boiled in> 
two fpoanfuls of rinegftr^ two or three fli^tots cut fip^s.with ^ 
Iktk bit I put it iato a faucepan^ with a piece of butter aft big 
ss at walnut rolled in a little flour ; ftir tc together, and give it 
a boil. For thoTe who loire {halot> it ia the. prettieft fauce tha( 
ein be made to a icraig of mutton. 
«. • 

To 3refs livers with mu/hrown-fauce. 

T^AKE fome pickled or frefli mudirooms, cut fmall ; both if 
you \iz^c them ; and let the livers be bruifed fincj^ with a good 
deal of parfley chopped fmall, a fpoonful or two of catchup, a 
glafs of white wine, and as much good gravy as will make fauce 
enough ; thicken k with a piece of butter rolled in fiour.^ This 
dctes either for retailed or boiled. 

A pritty little faua. 

TAKE the liver of the fowl, bruife it with a little of the 
liquor, cut a little lemon-pcel fine, melt (bme good'bucter, 4hd 
mix the liver by degrees \ give it a boil, and pour it into the 
difli. 

To make lemon^fauce for hoiUd fowls. 

^ TAKE fi lemon, pare off the rind, then cut it into flicea, 
9nd cut it fmall ; ta)ce all the kernels out, bruife the liver with ' 
two or three fpoonfuls of good gravy, then melt fome butter, 
mix it all together, give them a tK>il, and cut in a little lemon- 
ftd very foiall. 

, A Gsrfoan way of ireffing fowU'^ 

TAKE a turkey ,or fowl, ftuff the breaft with what force* 
meat you like, and fill the body with roafted chelhuts peeled. 
|(.oaft it, and have fome more joafted chefoots^ peeled, put 
.them in half a pint of sood gravy, with a little piece of butter 
foiled in flour i boil tbefe together, with fome fipall turnips 
•^nd fauiages cut in dices, aqd fried or boiled* Giurhifli with 
|:befnut«« 

Not^i Tott may drefs ducks (he fame way^ 
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iTo drefs a turiiy or fowl to ferfeHions 

BOKE them, and make a force-meat thus :' take the fiefli of 
ft fowl, cut it fmall, then take a pound of veal, beat it in. a 
mortar, with half a pound of beef-fuet, as much crumbs .of 
bread, fome mufhrooms, truffles and morels cut fmall, a few 
fweet-berbs and parfley, with fome nutme|:, pepper, and ialt, 
.% little mace beaten, fome lemon-peel cut nne ; mix all ihefe 
together, with the yolks of two eggs, then fill your turkey, and 
roaft it. This will do for a large turkey, and fo in proportion 
for a fowl. Let your fauce be good gravy, with mufhrooms, 
truffles and morels in it : then garni(h with lenjon, and forv^i* 
ficty fake you ipay lard your fowl or turkey* 

Tofiefv a turkey brown. 

TAKE your turkey, after it is nicely picked and drawn, fill 
the Ikin of the breaft with for^e meat, and put an anchovy, 
a ibalot, and a little thyme in the belly, lard the breaft with 
4>dcon^ then put a good piece of buuer in the ilew>pan, flour 
'the turkey, and fry it juft of a fine brown ; then take it out, 
lipd p^t it intpadeep {lew^pan, or little pot, that will' juft 
bpld it, and put in as much gravy as will barely cover it, a glafs 
of red wipe, (ptnc whole pepper, mace, two or three cloves, 
and a little bundle of fweet-herbs; cover it clofe, and ftew 
it for an hour, then take up the turkey, and keep it hot cover- 
ed by thp fire, and boil the fauce to about a pint, flrain it off, 
add the yolks of two eggs, and a piece of butter rolled in flour y 
jlir it till it is thick, and then lay your turkey in the difh, and 
pour your faiicc over it. You may have ready feme little French 
loaves, about the bignefs of an egg, cut off the tops, ^nd take 
0Ut the crumb } then fry them of a fine brown, fill them with 
fiewed oyfters, lay them round the difb, and garniih with le- 
4a(U)n* ♦ • ', 

^ofiem a turkey irottn the nice way. , 

' BONE it, and filj it witlr a force-meat made thus : take the 
flefh of a fowl, half a pouqd of veal, and the flefh of two 
pigeon^i with a welj-pickled or dry tongue, peel it, ' and 
chop it all togethef, then l>eat in a mortar, with the marrow 
of a beef bone, or a pound of the fat of a loin of v^J ; /ea* 

^ fpn it with two V ^^^^^ blades of mace, two qr ^br^e cloves, 

* ' • ' and 
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tnd half A nutmeg dried at a good diftance from the fire^ and 
pounded, with a little, pepper and £ilt : mix all thele well tb« 
gether, fill your turkey, fry them of a fine brown» and put it 
into a little pot that will juft hold it ; lay four or five (kewers at 
the bottom of the pot, to keep the turkey from (licking ; put in 
a quart of good beef and veal gravy, wherein was boiled fpice 
and fweet*herbs, cover it dofe, aryd let it fiew half an hour i 
then put in a glafs of red wine, one fpoonful of catchup, a 
lafge fpoonful of pickled muflirooms, and a few frelb ones, if 
you have them, a few truffles and morels, a piece of butter as 
big as a walnut rolled in flour ; cover it clofe, and let it ftew^ 
half an hour longer i get the little French rolls ready friedf 
take fpme oyftcrs, and drain the liquor From them, then put 
the oyfters and liquor into a faucepan, with a blade of mace, 
a little white wine, and a piece of butter rolled in flour ; let 
them ftew till il is thick, then fill the loavea, lay the turkey in 
the difli, and pour the (auce over it. If there is any fat on the 
eravy take it otf*, and lay the loaves on each fide of the turkey* 
Garnifh with lemon when you have no loaves, and take oyfters 
dipped in batter and fried. 

Note^ The fame will do for any white fowl. 

, ji fcwl i la braife. 

TRUSS your fowl, with the leg) turned into the belly, fea* 
(bo it both infide and out, with beaten mace, nutmeg, pepper, 
and fair, lay a layer of bacon at the bottom of a deep ftew- pan, 
then a layer of veal, and afteiwards the fowl, then put in an 
onion, two or three cloves fiuck in a little bundle of fweet* 
herbs, with a piece of carrot, then put 'at the top a layer of 
bacon, another of veal, and a third of beef, cover it clofe, an^ 
let it ftand over the fire foi- two or three minutes, then pour in 
a pint'of broth, or hot water ; cover it clofe, and let it ftew an 
hour, afterwards take up your fowl^ ftrain the fauce, and afcer 

Jon have (kimmed ofi^ the fat, thicken it with a little piece [of 
utter. You may add juft what you pleafe to the fauce. A ra« 
goo of f^eet-herbs, cocks- combs, truffles and morals, or mufh* 
rooms, with forcc-meat balls, looks very pretty, or any of the 
Ikuces above. 

To force a fowl. ' 

TAKE a good fowl, pick and draw it, flit the ikin down the 
back, and take the flefb from the bones^ mince it very fmall,^ 
and mix it with one pound of beef^fuet fhrcd, a pint of large 

F 4 oyfters 



and roine i^tit-htiU ; {ktiAM thi^ tierv ^iii^R, miic tkittt- id^ 
getfaer, j^d M\Lt it ui^i iirith the Vdll^^'df tj^^si tHeti tui^h atl 

a|;aih, then few up the bacit, andehherbdiltfiefpWIiniMad--' 
der an hour and a qciarter; or ro^ it^ then ftety fohie ihok-^ 
dyftcri in gtavy, brulfe ih alhrie of y^ui" fbrte*ifie^t, felxlttfpr 
with a little frefli liutter, and a ver)r littli fl^Uf ; tUUi '^iditii 
^boil) lay yduV ibWl iii the d!fh, aiiH pbur did iiiuc6 oVer i^,' 

garnlfhing With Icfton. 

k. -• * 

• tdhafi a fmvl iloiiB , ihjhuis. 

^ FIRST take fome chefnuits^ roail tliem very carejf^ry,' fo as 
lio^ to hum them^ take off the fkin, and peel them^ Uke aDpuC 
s) dozen of them cut fmall, and fairuife them in a mortar i par-^ 
boil the liver of the fowl, bruife it,.cut ^obut a quarter. of ^ 
sound of ham or bacon, and pound it ; then mij^ th'ejfi alf toV 
gether, with a good deal of pariley chpppe4 jmaills a little fweet- 
herbs, fome mace, pepper, ialt, ana autmeg, mi^i: thefe to- 
gether and put into your fowl, and roaft it. .The heft way 6t 
doing it is to tie the neck, and hang it tip by the legs to rdaft 
with a ftring, and bafte it with butter. For fauce take the reft 
of ^he ch^fnuts peeled and fkihiied, pik them into fome eood 
gravy, with a littib white wine, aAd thicken it wFth a ^iiclb of 
butter rolled ih flour; then take uf) your fowl, lay It ill f!S6 
difh} and poUr in thb fauce. Giarnift mtH lethdh. ^ 

Pullets i la Sihte Mehebout. 

AFTS^l^aviog tru^ed the legs in the body, flit them albog 
the back^ fpread them open on a table, take out the tbigb 
bone, and beat them with a rolling-pin i then fea(on them witk 
pepper, fait, mace, nutmeg, and fweet-herbs % after that take 
a pound and a half of veal, cut it into thin flices, and lay it ii^ 
a ilew-pan of a convenient fize to fiew the pullets in : cover it 
and fet it over a ftove or flow fire, and when it begins to cleayq 
to the pan, flir in a little flour, (hake the pan abcnit till it be a 
little brown, then pour in as much broth as will flew the fowls^ 
ftir it together,' put in a little whole pepper, aii onion, and a 
little piece of bacon or ham.i then lay in your fowls, cover them 
clofe, and let them ftew half an hour ; then take them out^ lay 
them on the gridiron to brown on theinfide, then lay them before 
•the fire to do on the outfide 5 flrew them over With the yolk 
of an egg, fome crumbs of bread, and bafte them Viith a littHi 

butter : 



J 
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butter : let them ixc of aiine brown^ and boil tbe gravy till 
there is al>out enough for fauce, fh-ain it, put a few muflirooms 
ifk^' Tkia^Jt litdld ^cff 4f Vmti rblled in fldur ; lay thf pullets. 
fft iBe ^, iiid iM^far iH ttib Ci^ct. Qarmib with lemon. 

, Jf ott, VdU ki^j biom thchi in thfe Qvcii, or fry them, ^icb 
jfdupJfe^ife*- ' \ \ 
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' IF a fmall difb, one large fowl will do ; rqaft it, and take 

lite .tean from the bone, cut it in drift fliees, about an inch long, 

tbfs it upL with fo or feyen ^soKHifuU of cream, aud a piece of 

butter rblled in flbui^ as big as a walnut. Boil it up and fee 

it to cool.; then cut ixk ot fbven thin flicef of bacoti round, 

idacd them in a petty* pan> itid pvtt fome force-meat on ea<^ 

fide, work them op in: the form of a French- roll, with a raw 

egg in your band, ieavihga hollow ptac^ in the nliddlei ptft inp 

your ficMvl,. and cover tliem Wtth fome of the durne force-meat^ 

f Ubbing tbem finooth with, your hand and ^ raw egg ; make them 

of the height and bfgnefs of a French-roll, and throw a little 

jine grated bread over them% Bake them three quarters or an 

jioof in a gentte oven, ortrnder a baking cover, till they come 

to a fine broWn, and piace them on your masarine^ that they 

may not touch one another, but place them fo that they 

may not fal) flat in the baking.; or yoo inky form them on your 

table with abroad kitchen knifci and place them on the thmg 

you ihtend to bake them on, Yqu may put the leg of a chicken 

into One of the loaves you intend for the middle. . Let your 

iauce be grayy thickened with butter and a little juice of lemon« 

I'his is a pretty iide-di(b for a firft courfe^ fummer or winter^ 

if you can ^et them. 

Mutton chops in dijguife. 

TAKE zt many mutton chops as you want, rub them with 
)%pp6tp &lt, ntKnieg, s^nd a little pai'fley ; roll each chop in 
iiif a Sieet of white paper, well buttered on the infide, and 
fblted on each end clo^e. Have fome hog's lard, or beef-drip* 
pifg boiling in a $ew-pai^, put in the fleaks, fry them of a fine 
If6wn) lay them in your di(h, and garni(h with fried parfley; 
throw fome all over> have a little good gravy inacup, but take 
gl'eat care you do not break the paper^ nor have any fat in the 
diflu but let them be well drained. . 

Qbichns 
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Chickens roafted viHtb f^ree-meat and eueumiirs, 

^ TAKE two chickens, drefs them v«ry neatly, break the 
breaft-bone, and ipake foree^inc^t thus : take the fleih of % 
fowl, and 'of two pigeons, with fome flices of ham or bacon, 
chop them diX welt together, take the crumb of -a penny loaJF 
foaked in milk and boiled, then fet to cool; when it is cool 
mix it all together, feafon it with beaten mace, nutmeg, pep* 
per, and a little fait, a very little thyme, fome parfley, and a 
little temon-peel, .with the yolks of two eggs ; then &11 your 
iS[>wl9,.fpit them, and tie them at both ends; after yoQ have 
papered ^he breaft, take four cucumbers, cut them io two, and 
lay t^m in fait and water two or three hours before; then dry 
them, and fill them with fome of the force-meat (which you 
SDuft take care to fave) and tie them with a packthread, flour 
them and fry them of a fine brown; when your chickens are 
enough, lay them in the diih and untie your cucumbers, but 
take care the meat do not come out ; then lay them round the 
chickens with the fat fide downwards, and the narrow end up- 
wards. You muft haVe fome rich fried gravy, and pour into 
the di(h % then garni(h with lemon. 

Note, One large fowl, done this way, with the cucumbers 
laid rQund it, looks very pretty» and is a very good diih. 

Chickens h la hraife. ^ 

YOU muft take a couple of fine chickensi lard them, and 
leafon them with pepper, fait, and mace ; then lay a layer 
of veal in the bottom of a deep ftew-pan, with a (lice or two 
of bacon, an onion cut to pieces, a piece of carrot and a layer 
of beef; then lay in the chickens^ith the breaft downward, and 
a bundle of fweet-herbs : after that lay a layer of beef, aod 
put in a quart of broth or water $ cover it cipfe, let it ftew very 
ibftly for an hour after it begins to fimmer. In the mean time, 
get ready a ragQo thus : take a good vi^al fweetbread, or two, 
cut them fmall, fet them on the fire, with a very little broth or 
wa,^er, a few cocks-combs, truffles and morels, cut fmall with 
an o^-palate, if you have it; ftew them all together rill they are 
enough ; and when your chickens are done, take them up, and 
keep them hot ; then ftrain the liquor they were ftewed in, (kim 
the fat off, and pour into, your ragoo, add a glafs of red wine, a 
(poonful of catchup, and a fewmuJChrooms; then boil alftoge* 
ther, with a few artichoke bottom^ cut in four, and afparag^Sn 
tops, if your fauce is not thick enough, take a little piece of 

8 butter 
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butter rolled in flour, and when enough lay your chickens in 
the did), an4 pour the ragoo over them. Garnith with lemon. 
Or you may make your fauce thus : ^take the gravy the fowls 
were (tewed in, ftrain it, (kim off the fat, have ready half a 
pint of pyfters, with the liquor ftrained, put them to your gra*^ 
vy with a glafs of white wine, a good piece of butterrolled in 
flour ; then boil them all together, and pour over your fowls* 
Garniih with lemon. ^ . ^ 

^ To marinate fowls, 

TAKE a fine.large.fowl or turkey, raife the (kin from the 
kreaft-bone with your finger, then take a veal fweetbread and 
cut it fmall, a few oyfters, a few muihrooms, an anchovy, fome 
pepper, a little nutmeg, fome lemon-peel, and a little thyme i 
chop all together fmall,^ and mixt with the yolk of an egg, 
ftuff it in between the (kin and the nefh, but take great care 
you do not break the (kin, and then fluiF what oyfters you pleaCe 
into the body of the fowK You may jard the J>reaft of the 
fowl with bacon, if you chufe it» Paper the bread, and roaft 
it. Make good gravy, aiid garnifli with lemon. You may add 

a few mulhrooms to the fauce« 

" > '■ 

To hroit cbiffyns. 

SLIT them down the back, «and feafon them with pepper 
and fait, lay them on a very clear fire, and at a great diiiance. 
Let the infide lie next the fire till it is above half done : then 
turn them, and take great care the fle(h^ fide do not hxxrn^ 
throw fome fine rafpings of bread over it, an<} let them be of a 
fine brown, but not burnt. Let your fauce.be good . .gravy, 
with muihrooms, and garnifli with lemon and the livers broiled^ 
the gizzards cut, fla(hed, and broiled with pepper andTalt. 

Or this fauce; take a handful of forrel, di|«ped in boiling 
water, drain it, and have ready half a pint of ^od gravy, a 
ihalot (bred fmall, and fome parfley boiled very green ; thicken 
it with a piece of butter rolled in flour, and add a glafs of red 
wine, then lay your forrel in heaps round che fowls, and pour 
the fauce over thtm. Garni(b wiih lemon. 

Note, You may make juft what fauce you fancy; 

* ' • - . 

PulM chickens. '"' : ' ' 

TAKE three chkkens, boil them juft fit for eating, but net 
too much J when tj^y are boiled enough, flay all the fi^n 
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oiF, and take the white iteffi o^ the hottps^ pull it iiit^jbklde^ 
about as thick as a hrgi quilly 4n4 halif as lone as ybur niig^r. 
Have ready a quarter oF'a pint ofgood QTeatii apd a piece i^f'hcQx 
|)utter about as big as an egg» itir th#l togetheV till the bdtter 
is all melted, and then put in your chickens with the graVy that 
came from them, give them two or three tofles routict oh the 
£re, put them into a di0), and fend them up hot. 

Note, The leg makes a very pretty dlQi by itfelf, bmHed 
very nicelv with fome |»epper and falt( the livers being broiled 
and the gizzards broiled, cut, and flafhed, and laid round the 
legs, with gdod gravy-faucc in the difli. Giar»ffl;i ^kh^mbii, 

Afretty way offtMing chickens^ 

TAKE two fihe chickens^ ha}f boil them, then take ^ik 
lip in a pewter, or filver di(h, if yoii have oiie i cut up your 
fowls, and fep^rate all the joint-bones one from another, and 
then take out the breaft- bones* IF there is not liquor enough 
from the fowls, ^dd a few fpoo^fuls of water they were boiIe4 '^9 
put in a blade of mace, and a little fait ; cover it clofe with aiiv 
othe)' diih, fet it over a ftove or chaiEng-diih of coals, let it fteH^ 
till the chickens are enough, and then feiid thpni hot tb the 
table in the fame diih they were ftewed jn. 

Note, This is a very pfetty'dilh for ^ny fick perfon, or for a 
1ying»in lady; for change it i& beitisr than biil^er, srhid fihe faruc^ 
TS very agreeable and pretty, 

N. fi. You may do rabbits^ parti^dg^, or aioor-game tl|is 
way; 

Chickens cbiringrate^ 

CUT ofiF their feet, break the breaft-bohe flat whh a rolling* 
pin, but take care you don't break the fkin \ flour them, fry 
them of a fine browp in butter, then drain %\\ the fjut put of the 
pan, but leave the chickens in* Lay a pound of gravy-beef cut 
very thin ovjer your chickens, and a piece of veal cut very thin, 
a little mace, two or threp cloves, fome whole pepper^ an onion, 
a little bundle of fweet-bef bs, and a piece of carrot, and then 
poiir in a quart of boiling water ; cover jt clofe, let it ft'ew for 
a quarter of an hour, then take pi^t the chick^s and jceep them 
hot : let the gravy boil till it is quite rich arid gqod, then ftrain 
it off and put it into your pan again, with two fpoonfuls of red 
wine and a few mufhrooms ; put in your chickens to heat, thei^ 
take them up, lay them into your diih, and pour your* £tuc^ 
#ver tbeai« Garnifli with lemoni and a^ibw ilices i)f t^did bani 
warmed in the gravy* - 

Noteg 
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^ Hq.^9 You may fiU Four chickens witb force- i?ieat» ao^ lard 
ihem witli bacon, and add truffles, cnpreki^ and fweetWeiulf 
cut fmsdl, but then it will be a very high di{h. 

. Chickens bailed ^^tb hacpn and celery. ,. 
$QI|J two cfticl^flnt v^ white in ? pot l^y t)i«p[^;plre% ^ ^ 

teiidcft dieo c^it)lffXha^lpuUwQinc.be» Ji»^t all the w.hjte pi^fl;, 
put it ,i^t9^^a|i|cfp9A wuh hair ;i j>int of x:£ea9)» a.piqoe of hvJ(ft(Bf 

£{}^ ia&>ur, and/Q^ae p^ppVand ialt; fel; kom the fire» fi9d 
a)(e it ofteo : whoo U is thick and fine» lay your (i^hi^k^n i^ 
^ di(b ai)d pour your fauce in the middle, th^ ^ pel^fy n\^ 
tic betfineen the fowls, ^nfd 4garni4i t^ did) atf/rqiUHl wiMi^li^ 
ojf ham Qr bacon. . i.-^- 

Note, If you have cold ham in the houfe, that, cut into flicet 

ud broiled, does full as WU, or better, to lay round the difli, 

• *• • • I 

CUcteui vdti^: Ungues. A gD$d difix for ^uat dtal Jtf 

'' TAKE fix fmall chickens boilcjd very white, fix hogs tbn^afeS;, 
boiled and peeled, a cafili^Qwer boiled very white in milk and 
Water whole, and a good (leal of fpinach boilted green j then, lay 
your cauliflower in the middle, the chickens dole all round, apti 
the tongues round them with the 4*001$ outward, and the fpi- 
dach in'little beapS between ^be tongues. Garni(h with little 
pieces of bacon toaftcd^ and lay a little piece on each of the 
tongues. 
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FIRST wafli your chickens, dry thpn in a clean cldth,.^hf! 
finge them, then cuf tihem into quarters ; put them into a ftew- 
pan or faucepan, and jufl cover them with water, put in z%Y^^ 
or two oi mace and a little bundle of parfley ; cover them clofe,' 
and let them ftew half an hour, then chop half a handful of clean 
Waihed parfley, and throw in, and have ready fix eggs, whites^ 
and all, beat fine. Let your liquor boil up, and pour the egg^ 
all over them as it boils ; .th^n fend all to^e^her hot in a deep 
difli, but take out the bundle of parfley firft. You muft be 
ftKer tp flsim thism well befpre jro^ jpuc^in jaur ma/Qe^ . and die 
bsoth will be fine and clear* 

.Note, 
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Note, iThis is alfo a very pretty di(& fdr fick people^ but tlie 
Scotch gentlemenf are vzxy fond of it. 
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To marinate cbukens. 

.CUT two chickens into quarters, lay them in vtnirg^r for 
fhree or four hours, with pepper, fait, a bay-leaf, and k few 
cloves, make a very thick batter, firft with half a pirn of wine 
and flour, then the yolks of two eggs, a little melted butter; 
Ibme grated nutmeg and chopped parfley ; beat all very well to« 
gether, dip your fowls in th(p batter, and fry them in a good deal 
of bog's lard, which muft firft boil before you put your chickens' 
in. Let them be of a fine brown, and lay them in your dhb 
like a pyramid^ with fried parfley all round them. Gamilh 
with lemony and have fome good gravy in boats or bafons.. '' 



Toftew chickens. 
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TAKE two chickens, cut them into quarters, wafli them 
ckan, and then put them into a faucepan ; put to them a quar-*' 
ter of a pint of water, half a pint of red wine, fome mace, pep« 
par, a. bundle of fweet-herbs, an onion, and a few rafpings; co- 
ver them clofe, let them flew half an hour, then take a piece of 
butter about as big as an egg rolled in flour, put in, and cover 
it clofe for five or fix minutes, fiiake the faucepan about, then 
take out the fweet-herbs and onion. You may take the yolks 
of two eggs, beat and mixed with them ; if you don't lik^ it^ 
leave them out. Garnifli with lemon. 

Ducks a la mode. 

TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown, then pour out all the fat, and throw a \\%* 
tie flour over th^m ; and half a pint of good gravy, a quarter, 
of a pint of red wine, two (halots, an anchovy, and a bundle 
of fweet* herbs; cover them clofe, and let them flew a quarter 
of an faqur \ take out the herbs, fkim off the fat^ and let your 
fauce be as thick as cream ; fend it to table, and garnifh with 
lemon. 

To drefs a wild duck the hejl wof^ 

FIRST half roafitit, then lay it in a difli, carve it, but 
leave the jeints hanging together, throw a little pepper and. 
bXtp and fquieze the juice of a lemon over it, turn it on the 

trcaft. 
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breaft^ and preft it hard with a plate, and add to its own gravy, 
twa'or three fpoonfuls of good gravy, cover it clofe with another 
di(h, and fet over a ftove ten minutes, then fend it to table hoc 
in the di(h it was done in, and garnifii with iemon* Yeu may 
add a little red wine, and a flialot cut fmall, if you like it, but 
it ia apt to .make the duck eat hard, unlefs you firft beat tha 
wine and pour it an juft at it is done* . 

7tf hM a duck or a rahbit wtb omom. 

BOIL your duck or rabbit in a good deal of water; be Aire 
to flcim your water, for there will always x'lk a fcum, which if 
it boils down will difcolour your fowls, &c. They will take 
about ha(f an hour boiling ; for faucc, your onions muft be peel- 
ed, and throw them into water as you peel them, then cut them 
into thin flices, boil them in milk and water, and (kim the li- 
quor. Half an hour will boil them. Throw them into a clean 
Heve to drain them, put them into a faucepan and chop them 
imill,'lhake in a litde flour, put to them two or three fpoonfuls 
•f cream, a good piece of butter, ftew all together over the fire 
till they are thick and fine, lay the duck or rabbit in the di(h, 
and poqr the fauce all over ; if a rabbit, you mud cut oS the 
bead, cut it in two, and lay it on each fide the diib. 

Or you may make this fauce for change: take one lai^e 
onion, cut it fmall, half a handful of parfley clean waihed and 
picked} cbop it fmall, a lettuce cut Tmall, a quarter of a pint 
' of good gravy, a good piece of butter rolled in a little flour ; 
add a little juice of lemon, a little pepper and fait, let all (lew 
together for half an hour, then add two fpoonfuls of red wine. 
This fauce is onofl proper for a ducks lay your duck in the difhn 
and pour your fauce over it. w 

To drefi a duck with green peajt. 

PUT a deep flew-pan over the fire, with a piece of frcQi but-*. 
ter $ finge your duck and flour it, turn it in the pan two or three 
minutes, then pour out all the far, but lee the duck remain 
in the pan ; put to it half a pint of good gravy, a print of peafe, 
two lettuces cut fipall, a fmall bundle of fweet-herbs, a little 
pepper and fait, coVer them clofe, and let them flew for half an 
hour, now and then give the pan a fhake; when they are juft 
done, grateinalittle nutmeg, and put in a very iittte beaten mace, 
and thicken it either with a piece of butter rolled in flour, or the 
yolk of an egg beat up with two or three fpoonfuls of cream ; 
fhake it all together for three or four minutes^ take out the fweet« 

berbt. 
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herb?, Uy the duck J9 the cjifti^ ^qdj^pji^^r t^i^ %fc joyjjr i^ 
You may garnifh wiili hpiled riM%? ^l?Oj^^j W H'xt ff^^^ 

X^drefsaduckv^Ukjmciffpifrh ..:.,./ 

' TAKE tbree oribur cucambers) 'pMretliein^' ^kisf duft the 
fa9]vcJit thtnt xt^toiitde pieces, ^li^^hcmJAVifiegbr foritwb or 
three hours before, with two lirjBc ixnioiM peeled afiid 4fced,*4lien 
do your di^ck as above ; then take the duck out, and put in the 
cucumbers ^ oniQO«^?fbA iiram them in a.cla^, 'ftt them be a 
lUtle brown, j(b^e alittle^quf ,o«er jt^c;gi5 >in tj^ems^^ lime 
let your duck be ftewiijig in the ,fa^c^ps»n with .^ajf > pipit qi 
gravy Tor a quarter of an hoyr, ^he^ ^jdd tp it tl^S/iCttPvmbpKI 
and pnion^, withp^pp^r^and fa|t,^ yQ}irgal^?e, ^ gmd j»9fie^ 
by tter rolled in flour, and twp ,of tjii^^ep ^of^u^s^pf m^SWk^^ I 
ftake all together, and Jet it ftcw fi?S9itl>cr^.cj^^,l>ritft^<l9^^ 

^qtes, then take up your duck,5^94rW>Wf .^ i5»»fi? 9M»^, it*. 

Or you may roaft your dwckj, ^d/9aHe,*ij8.faH<^ gq^ ppii^ 
pver it, but then^ftuarter of a pint of jraj/y .wiM *e.^©si»glx. 

To drefs^duc^ ^ J^ haifi. / . >. .^ ... . 

TAKE a duck, lard it with little pieees of 4>BC0f^, 'feafcn tt 
infide and out with pepper and fait, lay a Jayer of bacon cut 
thin, in the bottom of a ftew*pan, and ^hen a layer of kan 
beef cut thin, then lay your duck wkh feme carrot, an ohipn^ 
a little bundle of fweet-herbs, a blade or two of macfe, and fay a 
thin layer of beef over the duck ; cover it clofe, and fet k over a 
flow fire for aight or ten minutes, then take off the cover and 
Ihake in a little flour, give the pan a fiiake, pour in a pinl of 
fmall brotb, or boiling watery give the pan a fhake or two, cover 
it clofe again, and-let itftew half an hour, then -take-bS tfie 
cover, take out the duck and keep it hot, let the fauce boil till 
there is about a quarter of apintor littlebetter, then ftrain it and 
put it into the ftew-pan again, with a glais of red w^ne ; put 
in your duck, fhake the pan, and let it flew fo^r or five qiiiiu^esi 
then lay your duck in the difh and pour the fauce over it, ^1)4 

tarniih with lemon. If you love your duck very high, you f^ajp 
11 it with (tit following ingredi^ts : ^ake a v^al fw.eetbread.ciic 
in eight or ten pieces, a few truces, foine oyfters, alible fwfi€t» 
herbs and pariley chopped fine, a little pepper, fait, apdfb^^jjgi^ 
mace; fill your duck with the above ingredients, tie hotheads 
tight, and drefs as above ; or yoa may fill it with fofce«*mpiC 
made thus : take a little piece of veal, take; all the (kin ?od fat 
<^fF, beat in a mortar^ with as much fuet, and an equ^l quan* 

6 -^^ tity 
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\\i^ Of crumbs of bread, a few fwect-berbs, fome partley chop* 
^ed^'a little lemon- pee), pepper, faltj beaten mace^ aiid nutmegs 
and mix it up with the yolk of ah egg; 

You may fte^ an'o^'s paUte tender, and cut it iilto pieces^ 
With Tonrre airticbokc' bottoms tai intb four, anci tofled up ixl the 
Tauce. You may lard yoi^r duck or let italone, juft as you 
pleaft i for itiy part I thifik it beft without^ • 

■ 

iTo Hit ducks tbi frtnth wyx 

LET yoUr dacks |be larded, and HaHF roa(bd,tbietitaketheiii 
off the fpit^ put thctti ttito a large earthen pipMn, with half a 
piot of red wine, and t piiit 6f gool grayyi fome obefnuts, firft 
roafted and pee}«cl,half a pint of Jarge^pyftersj the liquor ftrain^ 
)edy and the beards taken ofF, two or th^ee lihle onions tniocfclt 
Imall^ a very little ftripped thyinis, mace^ pepper^ and a little 
ginger beat fine ; cover it ctofe, and kt (hem ftewJialf anl^dur 
bver a flow firej and the cruft of a French roll gratfed When you 
^putiti y^r gravy and wine } when they arls enough take theiti 
up, and pour the lauce over thetii. 

^0 ittfs n goofe Mth oHtons ot caUagt. 

SALT the goofe for a Week, thep Wl it. it wttl take an 
oour* Vou may enber ihak6 oiiion^fauce a^ we.do.for ducks, 
br cahbage boi)^, chopped, and ftewed in. burtter, with a little 
pepper and fait i Uy the goofe in thie diOxi ^^^ pouf the faucj» 
bver it» It eats very |^<9d with eithi^r.^ 

Dire^ions for ro4{lir^ a g^oofei 

't'AKE fage, wafli it, pick it ckanj chop it ftnal), wit^ 
foepper and fait ; roll them with butter, and put the;m into the 
belly ; never put onion into any thing, unlefs you are fure every 
bbdy loves it; take care 'that yoUr eoofe be clean picked and 
Wafh^d. I thihk the beft way is tbtcald a goofe, and then you 
ak'efureitis clean, and not foftrohg: letyour water be fcaldin^ 
hot, dip in your goofe for a minute^ then all the feathers will 
tome oif clean : Wheh it is quitfe clean waflilt with cold ^ater^ 
and dry it with a cloth ; roaft it and ba'fte it with butter, and 
when it is half di$tte throw fome floor over It, that Jtmay havfe 
a fine brown. Three quarters of an hour will do It at a quick 
foe, if It is riot too large, otherwife it «rtll require in bourl 
y^lway^ havt %wi X'^^vy in a biiibn^ and apple-fauCe in ao« 
other* - " * .,'••' 
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Agreen^oofe. 

NEVER put any (eafoning, into it, utdefs defired. Yoii 
n)uft either put good gravy, .or green- fauce in the diOi, made 
'thus: uke a handful of forrel, beat it in a mortar^ and fqueezc 
the Juice out, add to it the juice of an orange or lemon, atid a 
little fugar, heat it in a pipkin^ and pour it into your.difh; but 
the beft way is to put gravy in the diih, and green^fauce in a 
cup or boat. Or made thus : tak^ half a pint of the juice of 
forrel, a fpoonful of white wine, a little grated nutmeg, a 
little grated bread r boil thefe a quarter of an hour foftly, then 
Arain it, and put it into the faucepan again, and fweeten k 
with a little fugar, give h a boil, and pour it into a difli or 
bafon ', fome like a little piece of butter rolled in flour^ and 
put into It, 

To dry a goofe. 

GET a fat gooie,. take a handful of common falt^ a quarter 
of an ounce o£ (alt*petre,. a quarter of abound of coarfe fugari^ 
mix all together, and rub your goofe vjcry well: let it lie in 
this pickle a fortnight, turning and rubbing it every day, then 
roll it in bran) and jhang it up in a chimney where wood-fmoke 
is for a week. If you have not that conveniency, fend it to» 
the baker's, the (hioke of the oven will dry it ; or you may 
)iang it in your own chimney, not too near the fire, but make 
a fipe under it, and lay horfe-dung and faw-duft on it, and that 
will fmother and fmoke-dry it ; when it is well dried keep it in 
a dry place, you may keep.it two or three months or more; 
when yofu boil it put in a good deal of water, and be fure to^ 
ficim it well. 

Note, You may boil turnips, or cabbage boiled and Hewed- 
in butter or onk)n>fauce. 

^0 drefs a g^fi in ragao. 

FLAT the breaft down with a cleaver, then prefs it down 
' with your hand, fkin u, dip it into fcaiding water, let it be 
cold,, lard it with bacon^ feafon it well with .pfpper, fait, and 
a little beaten mace, then^our it allover^ take a pound of good 
beef-fuet cutXn^atl,^ put it jia^o a deep ftew-pan, let it be meltedji 
then put ii) your goo/e, let it be brown on bothTtdes ; when it is 
Irrpvy nput in a pint of bailing water, an onion or two, a bundle 
qf fweet-herbS) a bay-leaf^ fome whole pepper, and a few 
cloves i^cover it clofe, and ]^i it flew foftly till it is tender, 
• About half an hour will do-it^ if fmall ^ if a large one, three 

q,uarter;s* 






•« •"•-» 



inadt Plain and Edfy. gj 

quarters of an hour. In the mean time make a ragooy.hcil 
fome turnips almoft enough, fome carrots and onions quite 
enough ; cut them all into littje pieces, put them into a fauce- 
pan with half a pint of gckxl beef gravy, a little pcppejr and 
falt^ a piece of butter rolled in flour, and let this ftew altoge^. 
ther a quarter of an hour. Take the goofe and drain it welJ^ 
then lay it in the diOi, and pour the ragoo over it. 

Where the onion is difliked, leave it out* You may add 
cabbage bbiled and chopped fmalli 

A goofe a la mode. 

TAKE a Ikrge fine gobfe, pick it clean, fljjn it, and ciit it 
doT^n the back, bone it nicely, take the fat ofF, then take a 
dried tongue, boil it and peel it : take a fowl, and do it in the 
fame manner as the goofe, feafon it with pepper, fait, and beaten 
mace, roll it round the tongue, feafon the goofe with the fame, 
put the tongue and fowl in the goofe, and few the gqofe^ up 
again in the fame form it was before ^ put it into a little pot 
that will juft hold it, put to it t^o quarts of beef-gravy, a 
bundle of fWeet-herbs and an dnion ; put fonie flices of ham^ 
or good bacon, between the fowl ,ahd goofe ; cover it clofe, 
and let it ftew an hour over a good fire : when it begins to boil 
let it do very foftly, then take up your goofe and ikim off all 
the f$lt, ftraiii it, put ih a ghfs of red wine, two fpoonfuls of ^ 
catchup, a veal fweetbread cut fmall, fome truffles, morels, and 
inufliroom^, a piece of butter rolled ih flour, and fome pepper 
and fait, if wanted ; piit in the goofe again, covei- it clofe, aiid 
let it ftew half an hour longer, then take it up and pour the 
lagoo over it. Garnifli nirith lemon* 

Note, This is a very fine di(h^ You muft mind to fave the 
bones of the goofe and fowl, and put them into the gravy when * 
it is firjft fet on, and it will be beuet if you roll fome beef-mar- 
tow betweeii the tongue and the fowl»apd between the fowl and 
goofe, it will make them mellow and eat fine. You may add 
fix or feven yolks of hard eggs whgle in the di(h, they are a 
pretty addition. Take care to ikim off the fat. 

to fiew giblets. 

LET them be nicely fcalded and picked, br^ak the ttVo piiiion 

, bones in two, cut the head in two, and cut off the noftrils; cut 

the liver in VffOi the gizzard ih four, and the neck in two \ flip 

tS the (kin of the neck, and make a pudding with two hard 

eggs chopped fine, the crumb of a* French roll fteeped in hot * 

G ^ milk 
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'milk twio or t%ree hours, then mix k with thetiard egg, a Hrtle 
nutfneg, pepper, fait, and a I}ttle<rage chopped fine, a very ]ktle 
melted butter, and^fiir it together: tie one end of the (kin, and 
fill it with ingredients, tie the othW end tight, and put all to- ^ 
•gether in the fauce-pan, with a quart of good mutton broth, m 
bundle of fweet*heri>8, an onion, fome whole pepper, mace, two 
or three cloves tied up loofe in a moOin rag, and a very little 
piece of lemon-peel ; cover them clofe, and let them ftew till 
quite tender, then take a fmall French roll toafled brown «n«ll 
fides, and put it into the fauce-pan, give it a ihake, and let it 
ftew till there is juft gravy enough to eat with them, then take 
out the onion, fweet- herbs, and fpice, lay the roll in the middle, 
the giblets round, the pudding cut into fiices and laid round, 
and then pour the fauce over all* 

Another way. 

TAKE the giblets clean picked and w^fbed, the feet fkinned 
and btil cut o(F, the head cut ii> two, tlie pinion bones broke 
into two, the liver cut in two, the gizzard cut into four, the pipe 
pulled out of the neck, the neck cut in two : put. them into a 
pipkin with half a pint of water, fome whole pepper^ black and 
white, a blade of mace, a Kttle fprig of thyme, a fmall onion, 
a little cruil of bread, thep cover them clofe, and fet them on^ 
a very flow fire. Wood-embers is beft. Let them ftew tilfthey 
are quite tender, then 'take out the herbs and onions, and pour 
them into a little d[(h« Seafon them with fait. 

To roafi pigeons. 

. FILL them with parfley clean Waflied and chopped, and fome 
pepper ai^d fait rolled in butter; fill the bellies, tie the neck- 
end clofe, fo that nothing can run-out, put a flceWer thrbugh the 
Tbgs, and have a little iron on purpofe, with fix hooks to it, and 
on each hook hang a pigeon j faftcn one end of the firing to the 
•chimney, and the other end to the iron (this is what we call th* 
poor man's Ipit) flour them, bafte them wfth butter, ahd tttTh- 
them gently for fcar of hitting the bars. They will roaft nicely^ 
and be full of gravy. ,Take care how you take them off, not 
lo lofe any of cne liquor. You may melt ft very little 1>liCter, » 
and pat itito the difb. Your pigeons, ought to be quite freft^ 
and not too much done. This is by <mrch the beft .way of 
doing them, for then they will fwim in- thoircwn gri^^jr^ ^9^4 
a very little m^kod butter will do% 

Whfife 
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When you roaft them on a fpir all the gravy runs out, or if 
' you ftuff them and broil them whole you cannot fave the gravy 
fo well, though they will be very good with parfley and buttci;ia 
the diiby or i^lit and broiled with pepper and (kit* 

To htlpigeifns. 

BOIL them by tbemfelves» for fifteen minutes, then t>oiI x* 
handfome fquace piece of bacon and lay in the middle.; ftew ' 
fome fpinach to lay round, and lay the pigeons on the fpinach. 
Garnifii your dilh with parfley laid in a plate before the fire to 
crifp. Or you may lay one pigeon In the middle, and the reft 
round, and thp fpinach between each pigeon, and a flice of 
bacon on each pigeon. Garnifh with iUces of bacon and 
melted butter in a cup. 

To a la daube pigeonSj. 

TAKE a targe fauce»pan, lay a layer of bacon, then a. layer 
of .veal, a layer of coarfe beef, and another little layer of veal, 
about a pound of veal and a pound of beef cut very chin, a piece; 
of carrot, a bundle of fweet- herbs, an onion, ibme black and, 
white pepper, a blade or two of mace, four or five clove;!, 2^^ 
Jutle cruft of bread toafted very brown. Cover the fauce-^paa 
clofe, fee k over a flow fire for five or fix minutes, ihake in a ^ 
little flour, then pour in a quart of boiling water, ihake it round, 
cover it clofe, and let it ftew till the gravy is quite rich and good, 
then ftrain it off and flcim off all the fat. In the m'^an tio^e fluff 
the bellies of the pigeons, with force-meat, made thu^: taj^e a 
pound of veal, a pound of beef-fuet, bbat both in a mortar fine^ 
an equal quantity of cr^jmKs of bread, fome pepper, fait, nut- 
meg, beaten mace, a little lemon- peel cut fmall, fome parfley 
cut fmall, and a very little thyme ftripped ; mix all together with 
the yolk, of an egg, fill the pigeons, and fiat the breaft down, 
^ur them and fry them in frelh butter a little brown ; then pour 
the fat clean out of the pan, and put to the pigeons the- gravy, 
cover them clofe, and let them ftew a quarter of an hour, or 
till you think they are quite enough ; then take them up, lay 
them in a difli, and pour in your fauce : on each pigeon lay a 
bay^leaf^ and on (ihe leaf a flice of bacon^ You may garnUh 
with a lemon notched, or let it alone. 

Note, You may leave out the fluffing, they will be very rich 
and* good without it, and it is the beft way of dre^g them for * 

j» fine ip^de-difiu 
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f, 



i^' ^bi Art of 'Cookery^ ^ 

' Pigeons au poir. • 

MAKE a good fcfTce-meat as above, cut off the feet quite^ 
flufFchem in the (hape of a pear, roll them in the yolk of an 
cgg« ^^^ then in crumbs of bread, flick, the leg at the top, and 
butter a dilh to lay them m } then fend them to an oven to bake, 
but d9 npt let tifem tpuf:h tz^\k other* Whei) they are enough, 
r^y th^m in a dfp3, ^n^ pou): in good gravy thipkened with the 
yoUc'pf 9n eggj or butter rolled in-f^our : dp npt ppur your gravy 
over the pigeons. You may garnifli with lepon. It is a pretty 
gentee) diP) : or, fpr change, )ay one pigeon in the middle, the 
reft round, and flewed fpinach between \ poached eggs op the 
fjginach^ Garniih ^ith i^otghed lemoi^ and orange cut intq 
Quarters, and haye ipelted butter in boat^« 

pigeons Jioved^ 

TAKE a fmall cabbage lettuce, juft cut out the heart and 
make a force-meat as before, only chbp the heart of^ th6 cabbage 
and mix with it| then you muft fill up the place, and tieitacrofs 
with a packthread ; fry it of a light brown in frefli butter, pour 
out all the fat, lay the pigeons round, flait them with your hand, 
feafon them a little with pepper, fait, and beaten mace (take 
great care not to put top mUch fait) pour in half a pint of Rhe- 
liifli wine, cover il clofe, a^d let it fte w about five or fix minutes ; 
then ptit in haX a pint of good gravy, cpver them clofe, and let 
^them ftew half an hot^r. Take a good piece of butter rolled in 
flour, fhake it in : when it is fine and thick take it up, untie it^ 
lay the lettuce in the middle, and the pigeons round : fqueeze 
in ia little lemon juice, and pour the faiice all over them* Stew 
a little lettuce, and cut it into pieces for garnifli with pickled 
red cabbage. 

Note, Or for change*, you may ftufF your pigeons with the 
fame force-meat, and ciit two cabbage lettuces into quarters, ^ 
and flew as above : fo lay the lettuce between each pigeon, and 
pne in the middle, with the lettuce round it, and pour t^e fauc^ 
all over them, i 

' Pigeons fur tout. 

FORCE your pigeons as above, then lay a (l\cp of bacon 

pn the breafl, and a flice of veal beat ^yith the back of a knife^ 

and feafoned with niace, pepper, and fait, tie it on with a 

* fmell packthread, or two little fine flcewers. is better i fyit 

them on a fine bird fpif, fo^ft them' and bafle with a piece of 

bu^cer. 
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butter, then wkh the yolk of an i^g, and ih^n bade them again 
with crumbs of bread, a little nutmeg and fweet-berbs ; when 
enough lay them in youf di(b, tiave good grairjr ready, with 
truffles, morels, and muflirooras^ to pour into yo«r ilifli. Gar < 
ni& with lemon. 

Pigeons in compote with white fauce. 

. LET your pigeons be drawn, picked, icalded, .apd flayed i 
{hen put them into a ftew-pan with veal fweetbreads, cocks* 
combs, muihrooms, truffles, morels, pepper, fait, a pint of 
ihin gravy, a bundle of fweet-herbs, an onion, and a blade or 
two of mace : cover them clofe, ' let them ftew half an hour^ 
then take out the herbs and onion, beat up the yolks of two or 
three eggs, with fome chopped parfley, in a quarter of a pint of 
crearn, and a Jijttle nutmeg ; mix all together, ftir it one way 
till thick ; lay the pigeons in the dilb, and the fauce all over. 
Qarnilh with lemon. 

A French pupton of pigeons: 

TAKE favoury force-meat rolled out like pafte,' put it in a 
butter- di(h, lay a layer of very thin bacon, fquab pigeons, fliced 
iweetbread, afparagus-tops, muflirooms, cocks^combs,* a palate 
boiled tender and cut into pieces, and the yolks, of hard eg^^ i; 
make another forc«-meat and lay over like a pye, bake it ; and 
when enough turn it into a difli, and pour gr^^vy round it. 

Pigeons boiled with rice. 

TAKE fix pigeons, ftuff their bellies with parflev," pepper, 
and fait, rblled in a very little piiice of butter; puttnem into a 
quart of mutton broth^ with a little beaten mace, a bundle of 
fweet-herbs, and an onion i cover them clofe, and let them boll 
a full quarter of an hour ; th|n take out the onion and fweet- 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a (hake, feafon it with fait, if it wants it, then have 
ready half a pound of rice boiled tender in milk ; when it begins 
to be" thick (but take great care it do not burn) tak« the yolkar 
of two or three eggs^ beat up with two or three fpoonfuls of 
ere^m and a little nutmeg, ftir it together till it is quite thick^ 
then take up the pigeons and lay them in a difh; pour the gravy 
to the rice, ftir all together and pour oyer the pigeons. Gar- 
nifli with hard eggs cut into quarters. • 

G 4 Pt^eoTtl': 
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fi^eons tranfmogrifiti. 

TNKE jomt p>g<0ti6, h^itm them wicit pcippfV vA fa)t| taiif. 
a.Iarge^eoecrf buUei, .m«k«:it ^ii^poftf}, ao^ roU ^aek pige«i|f- 
in a piece of pafte ^ Ae them in a cloth) (p that ihe.j^afte do ii0| 
|)reak ; boil them ^p a good deal of water. They will take aii 
bour and a hs^lf boiling *, vintie thetf) carefully tbae'they do not 
break ; lay them in the diib^ and you may pour a little good 
^ravy 'in the difh* They wiH eat exceeding good and niccu 
and \yiU yield f^uge cno^igh of a very agreeable relifl^. 

Jp.igBQn^in pricandoi.. 

AFITER having truffed your pjgeops with their legs in their 
|>odies^ divide them in two, and Yard them with bacon ; then 
]ay them in a {^w^pan with the larded fide downwards, and two* 
whole leeks cut fmall, two ladlefuls of mutton broth, pr veat.. 
gravy J coyer them clofe oyer a very flow firr, and when they arc 
Enough make your fire very brifk, to wafte away what liquor 
remain^ : whf n they are of a fine brown take them up, and pour 
put air the fat tbat is left, i|i the pan; then pour in fome yeat 
gravy to loofen what ftick^ tp the pan, and a little pepper ; ^\t 
k about for two or three minuifiei^ and pour i^ over the pigeonsi. 
Thjjs if a pretty little fide-^ilb* 

^Q roaji pigeons ^fltb a farce. 

MAKE a farce with the livery minced fmall, as m^ch f\yeet 
fuet or mariow, grated breaJ, and hard cgg> an equal quan? 
tity of each; feafop with beaten ms^ce, nutmeg, a little pep^ 
per, fait) and a little fweet-berbs; mix a^I thefe together wittj 
the yolk of an egg, then cut the (kiq of yqur pigeon between 
the legs 2^ncl the body, and very carefully with your finger raife 
the (kin from the flefhy but take ^are you do not break it: thei\ 
force them with this farce betvyeen the (kin and fjefh, then truf?;. 
the leg^ clofe to keep it in ; fpit them and roaft them, drudge 
fhem with a little flour, and bade them with a piece of butter : 
iave the gravy which runs front them, and in.ix it up with a 
little\red wine, a little of the force- nieat, .and fqmq nutmegj 
Let it boil, then thicken it with a piece of butter rolled in 
gour, and the jqljc pi an egg beat up, and fome; minced ieroqni 
when enough lay the pigeons in the di(h and pour in thefaiice« 
Oarniih with lemon. 
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f^ irefs pigeons ^ I4 fpleiU \ ' 

^ _ ^ ^em your.'pigiKHis i« a very Hulp gfav7>tiU eaougb^ 
l^|d'Ub«44filfesl f<vtf Q^fl^a^c^kig u> your fancy, &c.. botjh 
of l»at<;beft> pi^»t.a»d fowl ^ ctop it finaU, feilciii k witb beaten, 
mac/ft*. ck>vt% peppftc, and bXu a|td beat k ia ^ morur till it is 
like pafiei roll ywf pig«9naiAit,tW xpHtbem in th^ yoikoC 
Meggiflvikpileitf and crumbs of bread tbiek allov«r»have ceady 
ffKB4 h^i drifriwng «r lw>|*» Urd boiHng ; fry ibem bfO«»n, aQ4' 
)a]^ tMlH i% >o|ii^ difi\» Uafiiiih witb fried pbifley^ 

Pigei^s in a bple. 

TAK^ your ptgenin;^ fosKon tbem with beaten mace, pap* 
per, and fait ^ put a little piece of butter in^ the belly, hf. 
them in a di(h, and pour a little batter al} over them, made 
with a quart of milk ^p4*«Q;g9, and fofir or five fpoonfuls of 
Pour* Bake it^ and fend it to table. It is a good diih, 

Pigesns in pimlicaf - 

TAKE^ the livers, with ibme fat and lean of ham or baeon, 
mufhrooms, truffle^, parlley,and fweet-htrbs; feafbn with beaten 
. itiace, pepper, and fatt; beat all this together, with two raw 
^ggs, put it ipto the bellies, roll them in a thin flice of veal, 
over that a thin flice of bacon, wrap tbem op in white paper, fpit 
tbem on a fmall fpit, and roaft tbem, Jn the mean time make 
for them a ragoo of truffles and mulbrooms chopped fmaH with 
parfley cut fmall ^ put to it half a pint of good veal gravy, thicken ' 
with a piece of butter rolled in flour. An hour will do your pi- 
geons; bade them, when enough lay them in your difli, take 
pfFthe paper, and pour your fauce over them. Gamifli with pat-, 
ties, mace thus : ^ake veal an(t col4 hi^m, beef-fuet, ao equal 

Suantity, fome mufhroom$, fweet-herbs, and fpic&, chop tbeih 
mall, fet them on the fire, and moiften with milk or cream i 
then make a little pufF-pafte, roll it and make little patties^ 
about a(i inch deep and two inches Ions ; fill them with the above 
ingredients, cover them clofe and bake them ^ lay fix of then^' 
found a difb. This makes a fine dilh for a firft co^rl^. 

I ^0 Jugg pigeons, 

FUlyL, crop, and draw pigeons, but don't wa(h tbem; fave 
the livers and put tbem in fcalding water, and fet them on tbo 
^re for a minute or two : then take them out and mince them* 
fj)iall| and br 4ife tl^em with the back pf a fpoon -, mix with tKemi 

a little 
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a little pq)per, (alt, grated nutmegs and lemoa-peel {bred veiy 
fine, chopped parfley, and two yolks of eggs very hard; bruife 
them as you do the liver, and pot as mtieh fuet as liver flraved 
exceeding fine, and as much grated bread ; work thefe together 
^th raw eggs, and roll it in frefli butter; jiut a piece into the 
crops and bellies^ and few up the necks'and vents : then dip your 
pigeons in water, and feafon thein with pepper and fait as for a 
pie, put them in your jugg, with a piece of celery, flop them 
ciofe, and fet them in a kettle of cold water ; firft cover them 
ck>fe, and lay a tile on the top of the jugg, and let it boil^ three 
hours ; then take them out af the jugg, and lay them in a 
iifii, take out the celery, put' in a piece of butter rolled in 
flour, Ihake it aboiit till it is tbickt and pour it on ybiir pi« 
* gcon9» Garnilb with lemon. 
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.; ' ' 9*0 Jiew pigeons.. ^ 

SEASON your pigeons with pepper, fait, cloveis, mace, and 
fomc fweet-herbs; wrap this feafofiing up in a piece of butter, 
and put in their bellies 5 then tic up the neck and vent, and 
half-roaft them ; th^n put them into aftew-pan with a quart of 
good gravy, a little white wine,. feme pickled mufhrooms^ a 
few pepper- corns, tl^rec or four blades of mace, a bit of lemon** 
peel, a bunch'offweet- herbs, a bit of onion, and fomc oyfters 
pickled; let them ftcw till they arc cnpugh, then thicken it up 
lyith butter and yolks of eggs, Garpifli with lemon. 

Do ducks the faupne way. 

^odrefs acaipstiver ina cauL 

TAKE off, the under (kins, and flired the liver very fmall, 
then take an ounce of truffles and morels chopped fmall, with 
parfley; roaft two or three onions, take off^their outermoft 
coats, p6und fix cloves, and a dozen coriander- feeds, add them 
to the onions, and pound them together in a marble mortar ; tTien 
take them out, and mix them with th^ liver, take a pint of 
cream, half a pint of milk, and feven.or eight new-Jaid eggS; 
beat them together, boil them, but do not let them curdle, ihred 
a pound of fuet as fmall as you can, half melt it in a pan, and 
pour it into your egg and cream, then pour it into your live|:, then 
mfx all well together, feafon it with pepper, fait, nutmeg, and a 
little thyme, and let it ftand till it is cold : fpread a caul over the 
tottom and fides of the ftew-pan, and put in yoiir haflied liver 
and cream all together, fold it up in the caul, in the fhape of a 
8 • calf's 
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falf 's liver, then turn it npfide-down carefully, lay it in a di(h 
' that will bear the oven, anddo it over with beaten egg, drud|;e 
it with grated bready and bake it in an oven. Serve it up bo&. 
for. a firft courfe. 

To roaji a calf^s Jiver^ 

9 

LARD it with bacon,, fp^t it firft, and roaft it; ferve it nf 
with good gravy* . ' 

. To Topft partridges^ 

LET them be nicely roafted, but not too much, drudge them 
with a little flour, and bafte thep qioderately ; let then) have a 
£ne froth, let tbere be g6od gravy-faude in the di(h, and bread- 
fauce in bafons made th^s : take a pint of water, put in a good 
thick piece of bread, fome whole pepper, a blade or two of mace; 
boil it five or fix minutes till-tb^bread is fofc, then take out all 
the fpice, and pour out all the water, only juft enough to keep 
it motft, beat it foft with a fp<>on, throw in a little fak, and a 
good piece of fre(h buiter ; ttir it well ^ogether, fet it over the 
nre for a minute or two, then put it into a boat. 

To Ml pariru^is. 

BOIL them in a good deal of water, let then) boil quick, and 
fifteen minutes will be fufficienh ' For fauce, take a quarter qf 
^ pint of cream, and a piece of frefli butter as big as a large wal« 
nut ; ftir it one way till it is melted, and pour it into thedifli. 

Or this fauce: take a bunch of celery clean wafhed, cut all 
. the white very fmall, wafli it again very clean, put it into a 
fauce^pan with a blade of mace, a little beaten pepper, and a' 
very little fait; put to it a pint of water, let it boil till the water 
is juft wafted away, then add a quarter of a pint of cream, and 
a piece of butter rolled in flour ; ftir all together, and when it 
is thick and fine pour it over the birds. 

Or this fauce : take the livers and bruife them fine, fome 
parfley chopped fine, melt a little nice frefii butter, and then 
^d4 the livers and parfley to it, fqueeze in a little lemon, Juft 
give it a boil, aqd pour over your, birds. 

Pr t^is fauce : take a quarter of a pi|it of cres^m, the yolk of 
an egg beat fine, a little giated nutmeg, a little beaten mace, a 
piece of but^^r as big as a nutmeg, rolled in flour, and one fpoon- 
ful of whi);e Wiqe; ftir all together one way, when fine and 
thick pour it over the birds. You may add a few muflirooms. 

Or this fauce: take a few muflirooms, frefli peeled, and waH^ 
tlieip clean, pu$ (h^oi i^ 4 fatfcerpan with a little fait, put theo) 

over 
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over a quick ftre, let riiem boil up^ then put in » quarter of a 
piot'Of cream and a litfle nutmeg; ihake them together with 
a very4ittie piece of butler rolled in flour, give it two or tbreo 
' (hakes over the fire, three or four minutes wilt do i then poiia 
it over the birds. 

Or this fauce: boil half a pound of rice very tender in beef 

?Krf \ feafoo with pepper and fait, and pour over your birds, 
hefe fauces do for boiled fowls $ a quart of gravy will be 
enough, and let it boil- till it b quite thick. 



To drefs partridges a la. hraife. 

TAjCS two brace, trufs t^e legs into the bodies, lard then?, 
fffafon them with beaten mace, pepper and fait; take a Qew-.pan, 
)ay dices of bacon at the bottom, then,. flicks of beef, and then 
ilices of ves^i, all cut thin, a piece of carrot, an onion cut fmall, 
% bundle of fweet»hcrbs„ aiid fome whole pepper: lay the par- 
tridges with the breads downward, lay fofne thin flices of beef 
;and veal over them, and fome parfley (bred fine ; cover them and 
Jet them ftew eight or ten minutes over a very flow fire, then give 
your pan a (bake, and pour in a pint of boiling water ; cover it 
clofe, and let it fiew h^lian hour over a little quicker fire; then 
take out your birds, keep them hot, pour into the pan a pint of 
thin gravy, let them boil till there is about half a pint, then ftraig 
it ofF and fkim off all the fat : in the mean time, have a veal 
fweetbread cut fmall, truffles and morels. Cocks-combs, and 
fowls livQrs flawed in a pint of good gravy half an hour, fome ar- 
tichpke-bottoms and aTparagus-tops, both blanched in warn^ 
^ater, and a few muQirooms, then add the other gravy to this, 
9ndj)ut in your partridges to heat, if it is not thick enough, take 
^ piece of butter rolled in Hour, and tofs up in it ; if you will 
jbe at the expence, thicken it with veal and ham cuUis, but it 
|vill be full as good without. 

« 

^(p mah partridge panes. 

' TAKE two roaOed partridges and the 6e|h of a |arge fowl, 
j^little parboiled bacon, a little marrow or iWeet-fuet chopped 
yery fine, a few fnu(hrooms and mortals chopped fine, trufiies^ 
iind artichol;:e-bpttoms, feafpn with beaten mace, pepper, a 
little Butpieg, falf, fweet-herbs chopped fine, -and the crumb of 
a two-penny loaf ipaked in hot gravy ; mix all well together 
with the yolks of two eggs, make your panes on paper, of 9 
found figure, and the thicknefs of an egg, at a proper dif- 
|anc^ pnp from-2^no(ber, di^ (be poinf of a knife ip the yolk of 
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•n egg, in order to fhaipe them ; bread them neatly, and bake 
them a quarter of an hoiir in a quick oven : obferve that«the 
truffles and moreU be bpiled tender in the gravy you foak the 
bread in. Serve them up for a fide-di(b> or they will ferve to 
garniih the above diib, which will be a very fine one for « firft 
courfe. % 

Note, When you hilve cold fowls in the houfe, this makes « 
ftctty addition in an entertainment. 

To roafi pbeafants. 

PICK and draw your pheafants, and finge them, lard one witK 
bacon, but not the other, fpit them, roaft thetn fine, tfnd paper 
them all over the breaft ; when they are juft done, flour and 
bafte them with a little nice butter, and let them haveafin^ 
white froth ; then take them up, and pour good gravy in the 
difli and bread-^faiice in plates. 

Or you may put water-crefles nicely picked and wafhed, and 
juft fcalded, with gravy in the difli, and lay the crefies udder 
the pheafants* 

Or you may make celery- fauce ftewcd tender, ftrained and 
mixed with cream, and poured into thecKfli. . 

If you have but one pheafant, take a large fine fowl about the 
bignefs of a pheafant, pick it nicely with the head on, draw it 
and trufs it with the head turned as you do a pheafant's, lard^he 
fowl all over the breaft and legs with a large piece of bacon cut 
in little pieces; when roafted put them both in a difh, and t^ 
body will know it. They will take an hour doing, as tbeiire 
muft not be too brifk. A Frenchman would grder fiih«(auce t^ 
theid, but then you quite fpoil your pheafants. 

AJteuiei pheafant. 

TAKE your pheafant and ftew it in veal gravy, takeartichoke- 
bottoms parboiled, fome chefnuts roafted and blanched : when 
your pheafant is enough (bi^t it muft ftew till there is j<jft enough 
for fauce, then (kirn it) put in the chefnuts and artichoke-hot^ 
toms, a little beaten mace, pepper, and fait juft enough to fea« 
fon it, and a glafs of white wine, and if you don't think it thick 
enough, thicken it with a little piece of butter rolled in flour ; 
fqueeze in a little l^mon, pour the fauce over the pheafant, and 
have fome force-meat balls fried and pu't into the difli. 

Note, A good fowl will do full as well, trufled wit,h the head 
on like a pheafant* You may fiy fau£2gc8 i^ncad of force-meat 
balls. ' - 

2V 
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To drefs a pbtafant d la Braife^ 

LAY a layer of beef all bver your panV then a Uyer of veafg 
a little piece of bacon, a piece of carrot, an onion (hick with 
cloves^ a blade or two of diac^^ a fpoonfiil of pepper, black and 
white, and a bundle of fweet herbs } then lay in the pheafant, 
•lay a layer of veal, and then a laytr of beef to Cover it, fet it on 
the fire five or fix minutes, then pour in two quarts of boiling 
water : cover it clofe, and let it ftew very foftly an hour and 
a half, then take up your pheafant, keep it hot, and let the 
gravy boil till there is about a pint; then ftrain it crfF, and put it 
in again, and put in a veal fweet-bread, firft being ftewed with 
the pheafant, then put in fome truffles and morels, foitie livers of 
fowls, artichoke- bottoms, and afparagus-tops, if you have 
them ; let all thefe finuner in the gravy about five or fix mi- 
nutes, then add two fpoonfuls of catchup, two of red wine, and 
a little ^iecebf butter relied in flour, (bake all together, put in 
your pheafant, let them ftew all together with a few mu(h- 
room$ about five or fix minutes more, then take up your pheaf 
fant 4nd pour your ragoo all over, with a few force-meat ballsi 
Ga^nifh with lemon* You may lard it, if you chufe. 

To boil a pheafant. 

TAKE a fine pheafant, boil it in a good deal of water, keejj 
your water boiling \ half an hour will do a fmall one, and three 
quarters of an hour a large one. Let your fauce be celery ftew- 
ed and thickened with cream, and a little piece of butter rolled 
in flour ; take up the pheafant, and pour the fauce all over. 
Garnifli with lemon. Obferve to ftew yduf celery fo, that 
the liquor will not be all wafted away before you put your 
cream in; if it wants fait, put in fome to your palate* 

To roaftfnipes or woodcocks. 

SPIT them on a fmall bird^fpit, flour them and bafte theiH 
with a piece of butter, then have ready a flice of bread toafted 
brown, lay it in a di(h, and fet it under the fnipes for the trail 
to drop oh ; when they are enough, take therti up and lay 
them on a toafl ; have ready for two fiiipes, a quarter of a pint 
of good beef-gravy hot, pour it into the di(h, and fee it over a 
chaifing^difli two or three minutes^ Garnifli with lemon, and 
fend them hot to tablt^ 

Snipes 
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TAKE force-meat made with ve^l, as much beef-fiiet chop- 
ped arid beat in a mortat, With ah ^dal quantify of crumbs of 
bread";' mix in a little bfcatetl mice^ pepper and fait, fome parC- 
le]r» and a little f^eet-berbs, mix h with the yolk of an egg^ 
lay fome Of this meat round the dilh, tben lay in the fnipes, be* 
ing firft drawn and^half rotfted. Take care of the trail ^ chop 
k> and throw it all over the difli* 

Take fome good gravy^ according to the bignefs of your for* 
tout, fome truffles and morels, a few mulbrooms^ a fwcetbread 
cut into pieces, and artichoke-bottoms cut fmall ; let all fiew 
together, fludce them, and take the yoiki^of two or three eggs, 
according as you wantthero, beat them up with a fpoonfulor two 
of white wine, ftar all together one way, when it is thick take 
it off, let it cool, and pour it into the iurtout : have the yolks of 
a few hard eggs put in here i^id there, ifeafon with beaten mace, 
pepper and fait, to your tafte ; cover it with the f^rce-medt all 
over, rub the yolks of eggs all over' to colour it, then fend it to 
ibe oven* . Half an hour does it, and fend it hot to table* 

To hilfnipes or woodcocks. 

BOIL them in good flrong broth, or beef gravy made thus?: 
take a pound of beef, cut it into little pieces, put it into twa 
quarts of water, an onion, a bundle of (Weet- herbs, a blade or 
two of mace, fix cloves, and fome whole pepper ; cover it clofe^ 
}et it boil till about half wafted, then flrain it off, put the gravy 
into a fauce-pan with fait enough to feafon it, take the fnipes 
and gut them clean, (but uke care of the guts) put them into 
the gravy and let them borl, ecrver them clofe, and ten mi- 
nutes will boil them, if they keep boiling. In the mean time» 
chop the guts and liver fmall, take a little of the gravy the 
fnipes are boiling in, and ftew the guts in, with a blade of 
mace. Take fome crumbs of bread, and have them ready 
fried in a little frefh butter crifp, of a fine light brown. 
You muft take about as much bread as the infide of a fiale fall, 
and rub them fmall into aclean cloth; when they are done, 
let them ftand ready in a plate before the fire. 

When your fnipes are ready, take about half a pint of the lit 
quor they are boiled in,, and add to the guts two fpoonfuls of red 
wine, and a piece of butter about as big as a walnut, rolled in 
a little Hour ;, fet them on the fire, ihake your faMcepao often 
(but do not ftifit with a fpocn) till the butter is all melted, 
then put in the crumbs, give your faucepan a (hake, take up^ 
your birds, lay them in the di(h, and pour xhh faUce oVer thfem. 
darniih witklemonr ^ ^0^ 



^0, irtji driolans. 

SPIT Ibem lidewliys. With a bay-leaiT Wweeq ; bafte thibfi 
iAritii butter, and have fried crumbs of iireA4 louDoihe didt; 
Prefs qtiails the lapc way. 

THEY are Liocolnfliire birdk^ stid.^oii >fiiay faUMi Ihwmiis 
y<Ai4o€hk]oem>'^th white breandl, iDiikani fogiar: ttiey feed 
'£ift» anil ^ill die tn tiieir/fat if not kUkd in timr: -trufs thaih 
-c^ofs<-Iegged si$.y«U'do aiinipc^ (pit diem tlle'fon3eiRNiy,>l>at you 
muft gut thepH'Md yon mufttiavegaodgnmny in tteidifii thitlC'- 
cned with 4Miltejr«Bdc<Niftuodef them.' terveiiicmttpqtfick*^ 

Todre^lartts. 

SPIT them Wi a Httltf bird-fpit, roall them ; when enough^ 
9)ave a good many crumbs of bread fried, ahd throw all ove^ 
them; and lay them thick^round the difii. 

Or they mak^ a veiy pretty ragoo with fowls livers ; firft fry 
the larks and livers very nicely, then put them into fomc good 
gravy to ftew, juft enough for fauce, with a little red wine» 
G^rnifli with tednoir. 

TO two "plovers take two artichoke- bottoms boiled^ (omjt 
cbefnuts roatied and blanched, £[>me (kirrets boiled, cut ^11 very 
fmall, mix with it fome marrow or beef*fuct, the yolks of two 
, liard eggs, chop all together^ feafon with pepper, faJt, nutmegs 
and a little fweet-herbs» fill the bodlesof the. plovers, Jay them in 
^ fauce-pan, put to them a pint of gravy, a glafs of white wine^ 
a blade or two of mace, fome roafled chefnuts blanphed* and ar« 
tichoke-bottoms cut into quarters, two or three yolks of eggSj 
and a little juice of lemon ; covqr them tlofe, and let them fiew 
very foftly an hour. If you. find the fauce is not thick enough^ 
take a. piece of butter rolled in flour, and put into tb^ ^uce^ 
Ihake ic round^ a^nd when it is thick take up your plovers and 
pour the fauce ov^r them. Qarnifh with roaft^d chefnuts. 

Ducks are very good done this way, 

' Or you niay roaft jour plovers as.you do any othei* fowl, and 
have gravy-fauce in the difti* 

Or bojl them in good celery-faucc;^ either whU?. or bif^wiif 
juft as you like, s . , <:'..... 

The fame way you may drefs wigeonSi ,., ,. .. 
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STt? drefs larks pearfafinon. 

YOU. muft trufs the larks clofe, and cut off the legs, feafon 
them with fait, pepper, cloves, and mace; make a force-meat 
thus : take a veal fweetbread, as much beef fuet, a few morels 
and mufiirooms, chop all fine together, fome crumbs of bread, 
and a few fweet herbs, a little lemon-peel cut fmall, mix all to* 
gether with the yolk of an eg^, wrap up every lark in force -mear^ 
and (bape them lilee a pear, ftick one leg in the top like the ftalk 
of a pear, rub them over with the yolk of an egg and crumbs of 
bread, bake them in a gentle oven, ferve them without fauce ; 
or they make a good gartiifli to a very firte difli. 

You may ufe veal, if you have not a fweetbrcad, 

^0 drefs a bare. 

AS to roafting of a hare, I have given full direAions in the 
begin^ning of the book. 

A jugged bare. 

GUT it into little pieces, lard them here and there with little 
flips of bacon, feafon them with a very little pepper and fait, put 
them into an earthen jugg, with a blade or two of mace, an onioa 
fiuck with cloves, and a bundle of fweet-herbs ; cover the jugg 
or jar you do it in fo clofe that nothing can get in, then fet it in 
a pot of bailing' water, k^ep the water boiling, and three hours 
will do it; then turn it.out into the di(h, and takeout tKeonian 
and fweet-herbs, and fend it to table^ hot. If you don't like it 
larded) le^ve it out. 

^ ^0 feare a hare. 

LAkD your fiari and put a pudding in the belly; put it into 
a pot or fi(h-kettle, t^en put to it two quarts of iirong dr^wed 
gravy, one of red wine, a whole lemon cut, a faggot of fweet- 
herbs, nutmeg, pepper, a little falt^ and fix cloves : cover It ^ 
clofe, and ftew it over a very flow fire, till it is three parts dooe^ 
then take it up, put it into a difh, and ftrew it over with crumbs 
of bread, a few fweet-herbs chopped fine, fome lembn-peel grat- 
ed, and half a nutmeg; fet it before the fire, and bafte it till it 
is all of a fine light brown. In the mean* time take the fat o(F 
your gravy, and thicken it with the yolk of i^ ^gg$ take fix 
eggs boiled hard and chopped fmall,^ fomepicked cuciimbers cut 
very^ thin ; mix thefe with' the fauce, and ^bur it into the diih. 
A fi] let of mutton or neck of venifon may i»€i done the fame way* 
Note, You may do rabbits the fame way, but it muft be veal 
gravy, and white win^^ adding muOuoQm^ f^r cu^un^qurs. , 
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^0 Jlew a bare. 

CHT it mto pieces, and put it into a ftew*pan, with a-blad«or 
two of mace, fome whole pepper black and white, an oiiion 
Aucl^ with cloves, an anchovy, a bundlie of fweet- herbs, atid % 
nutniegcut to pieces, and cover it with water; cover the (lew- 
pan clofe, let it flew till the hare is tender, but not too much 
done : then talee it up> and with a fork take out the hare into a 
clean pan, flrain the fauce through a coarfe fieve, empty all out 
of the pany put in the haie again with thefauce, take apiece of 
butter as big as a walnut roUed in flour, and put in likewife one 
jljpoonful of catchup, and one of red wine; £iew all together 
(with a few frefli mufhrooms, or pickled ones if you have any} 
till it is thick and fmooth ; then difh it up, and fend it to table.. 
You may cut a hare in two, and flew the fore-quarters thus^ an(t 
i<»afl the hind-quarters with a pudding in the beHy* 

A bare eivei. 
BOND the hare, and take out alt the finews, then cat one half 
in thin flices, and the other half in pieces an inch thick, flour 
them and fry them in a little frefK butter as collops, quick, and 
have ready fome gravy made good with the bones of the hare* 
;and beef, put a pint of it into the pan to the hare, foiBe muftard 
and a little elder vinegar; cover it clofe, and let it do foftly tili 
k is- as thick ais cream, then diih it up with the head in thQ 
Middle. - , 

Tcrtugnefi rahhits. 
I HAVE, in the beginning of my bo^k, given diredions fiar 

toiled and roafled. Get fome rabbits, trufs them chicken fafhion^ 

the head muft be cut off, and the rabbit turned with the back 
: upwards, and two of the legs flripped to the daw-end, and (b 

truiied with two ikewers. Lard them, and roaft them with what 
rfeuce yoii pleafe. If you want chickens, and they are to appear 

•a fucb, they mufl be dref&d in this manner: but if otherwife, 
» the head mufl be fk^^wered back, and come to the table on, with 
- iivery butter, and parfley, as you have for rabbits, and they look 
f TCX'y firet^ boiled and trufled in this manner, and fmothered with 
-.onions:' or if they are to be boiled for chickenii, cut ofF the 
: head, and cover then^ with white eelejpy«fauce^ or rice-fauce 
r toiTed up with cream.' 

, Rahbiis furprifi. 

ROAST two half-grown rabbits, cut off the heads clofe to^ 
the fhoulders and the firfl joints ; then take off all the loan* 
»cal from the back bones,: cut ii filially aad tofa it up with fix 
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^x feveti fpoonfuls of cream and milk, aiiid a piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little falt« 
ihake all together till it is as thick as good cream, and fet it to 
^dol \ then tnake a force-meat with a pound of veal, a pound of 
fuet, as much cruifibs of bread, two anchovies, a little pi9ce of 
lemon^peel cut iine, a little fpri^ cf thyme, and a nutmeg 
gratedj let the veal and fuet be chopped very fine and beat in 
a.mortar, then mix it all together with the yolks of two raw eggs^ 
place it all round the rabbits, leaving a long trough in the bact 
feone open j that you think will hold the meat you cut out with the 
fauce, pour it in and cover it with the force-meat, fnu)Oth it all 
over with yoUr hand 4is well as you can with a raw egg, fquare 
at both ends, throw on a little grated bread, and butter a mata-* 
tine, or pan, and take them from the drefler where you formed 
them, and place them on it very carefully. Bake' them three 
quarters of an hour till they are of a fine brown colour. Lee 
your fauce be gravy thickened with butter and the^j^i^ice of ale* 
tnoh^ lay them into the difh, and pour in the fauce. * Garnilh 
with orange cut into quarters^ and ferve it up for a firft courfe,. 

^0 loll rabbits. 

TRUSS them for boiling, boil them quick and white ; for 
fauce take the livers, boil and fhred them, and fome parfley fhred 
fine, ahd pickled ailertion-buds chopped fine, or capers, mix 
there with half a pint of good gravy, a glafs of white wine, a lit- 
tle beaten mace and nutmeg, a lictle pepper and fait, if wanted, 
a piece of butter as big as a large walnut rolled in floiif; let it 
4ill boil together till it is thick, take up the rabbits and pour 
the fauce over them. Garnifh with lemon. You may lard 
them with bacon, if it is liked. , 

^0. drefs rabbin in cafferote. 

DIVIDE the rabbits into quarters. You may lard them of . 
let them alone, jiift as you pleafe, {hake fome flour over then 
ixiA fry theiti whh lard or butter^ then put them into an earthen 
pipkin with a quart of good broth^ a glafs of white wine, a little 
pepper and fait, if wanted j a bunch of fweet- herbs, and a piece 
cf butter as big as a walnut rolled in flour ; cover them clpfe 
tod let them flew half an hour, then difli them up and pour the 
fauce over them. Garnifli with Seville orange, .cut into thin 
flicea and notched | the peel that is cut out lay prettily between 
the flices« 

H 2 Mutton 
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^Mutton kehoVd. 

TAKE a loin of mutton, and joiat it bets^^n every bpne t^ 
(eafon it with pepper and fait modjerately^ gratff a fmall nutmeg 
all over, dip them in the yolks of three eggs, 2»)d have ready 
erumbs of bread and fweet-herbs^dip them in and clap them to-v 
gcthei^ in the fame flbape agatn^ and put it on a fmall fpit^ roaft 
them before a quick fire» fet a dilh under and bade it with alit-^ 
tie piece of butter, and then keep hading with what comes from 
it, and throw fome crumbs of bread all over tbem as it 13 roaft- 
ing ; when it is enough take it up, and lay it in the diib, and 
have ready half a pint*of good gravy, and what cotiiea from it ^ 
take two fpoo'nfuls of catchup, and mix a tea-fpoonful of ikrut* 
with it and put to the gravy, fttr it together and give it a boil^ 
and poQr over the mutton. 

Note, >^ muft obferve to take off all the fat of tbe infideir 
and the fkin of the top of the meat, and fome of the fat^ if there 
be too much. When you pUt in what com^s from your meat 
into the gravy, obferve to pour out all ttie fat^ 

A neck of mutton^ called^ The bafiy difh* 

TAKE a large pewter or filver dijh, madd litea deep foup-« 
difh, with an edge about an inch deep on the mfide, on which 
the lid fixes (with an handle at top) fo faft that you may lift ft up 
full by that handle without falling. This dilh is called a necro- 
mancer. Take a neck of mutton about fix pounds, take off the 
fkin, cut it into chops, not too thick, flice a French roll thin j 
peel and flice ia very large onion, p^re and flice three or four 
turnips, lay a row of mutton in the di(b, on that a row of roll, 
then a row of turnips,^ and .then onions^, a little fait, then the 
meat, and foon; put in a little bundle of fweet- herbs, and two 
or three blades of mace; have a tea-kettle of v^ater jboiling, fill 
the dilh and cover it clofe, hang the diib on the back of ty^o 
chairs by the rim, have ready three (beets of brown paper, teaf 
each fhect into five piecef , and draw them through your hand^ 
light one piece and bold it under the bottom of the di{b« moy* 
Sng the paper about; as fail as the paper hurns^ light another till 
all is burnt, and your meat will be enough. Fifteen minute? 
juft'does it.' Send it to table, bpt in the difh. 

Note, This difh was firft fcontrived by Mr. Rich, and is much 
^ admired by the. nobility* 

' To 
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To drefs a loin of pork with onions. 

TAK£ a fore-loin of pork, and roaft it as at another time, 
peel ^ quarter of a peck of onions, and flice tbem thin, lay thenv 
in the dripping- pan, which muft be very clean, under the pork; 
let the fat drop on them ; when the pork is nigh enough, put 
the onions into the fauce-pan, let them fimmer over the iire a 
quarter of an hour, fhaking them well, then pour out all the 
fat as well as you can, (hake in a very little flour, a fpoojiful of 
vinegar, and three tea-fpQonfuls of muflafd, (bake all well to- 
gether, and ftir in the muftard, fet it over the fire for four or 
Bve minutes, lay the pork in a difh, and the onions in a bafon. 
This is ai^ admirable difli to thofe who love onions. 

To make a currey the Indian way, 

TAKE two fmall chickens, ikin them and cut them as for a 
fricafey, wafli them clean, and ftew them in about a quart of 
water, for about five minutes, then ftrain off the liquor and put 
the chickens in a clean difh; take three large onions, chop 
them fmal), and fry them in about two ounces of butter, then 
put in the chickens and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large fpoonful of gin- 
ger and beaten pepper together,* and a little fait to your palate : 
ftrew all thefe ingredients over the chickens whilft it is fry- 
ing, then pour in the liquor, and let it (lew about half an hour, 
then. put in a quarter of a pint of cream, an^d the juice of two 
lemons, and ferve it up. The ginger, f^epper, and tuimerick 
rpuft be beat very fine. . 

To boil the rice. 

PUT two quarts of water taa pint of rice, let it boil till you 
think it is done enough, then throw in a fpoonful of fait, and 
turn it out into a cullender; then let it fiand about five minutes 
before the fire to dry, and ferve it up in a difh. by itfelf. Dilh 
it up and fend it to table, the rice in a difh by itfelf. 

To make a pellow the Indian way. i ♦ 

TAKjp) three pounds of rice,- pick and wafh it very clean,. 
put it into a cullender,f and let it drain very dry ; take three 
quarters of a pound of butter, and put it into a pan over a very 
flow fire till it melts, then put in the rice and cover it over very 
clofe, that it may keep all the fleam in ; add to it a little fait, 
fome whole pepper, half a dozen blades of mace, *and a few 
cloves. You mufl; put in a little water to keep it from burnin*g, 
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then ftir It up v^ry often, and let it ftew till the rice Js foft. Boil 
two fowls, and a fine piece of bacon of about two pounds weighs 
as common, cut the bacon in two pieces, lay it in the didi witH 
the fowls, cover it over with the rice, and garniOi it with about 
half a dozen hard cgg$ and a doxen of onions ffied whole and 
very brown. ' ^ .... 

Note, This^is t^c true Indian way of dreffing them. 

Another way to make a pelkw,. 

TAKE a leg of veal about twelve or fourteen pounds weight, 
^n old cock fkinned, chop both to pieces, put it into ^ pot with 
^ve or fix blades of mace, fome whole white pepper, and threq 
gallons of water, half a pound of bacon, two onions, and {\y; 
cloves ; cover it tlofe, and wlien it boils let it do yery foftly till . 
(he meat is good fot nothii)g, and above two-thirfis is wafled, 
then flrain it; the next day put this foup iqto a Tauce-pan, witlv 
a pound of rice, fet it over a very flow 6re, take great care it 
{to not burn } when the rice is very thicl^ a|id dry, turn it intq 
7L difh. Garnifh witli b^rd eggs cut ir^ twp, and have roafted 
fowls in another difh. 

Note, You are to.obferve, ityour rice fimm^rs too fail it will 
burn, when it comes to be thick. It muft be yery thick an4 

^ry, and the rife ^pt {)oiled to a mummy* ' ^ 

* 

%o make ^erice of ham. 

TAKE o6r tl>e fat ol, a ham, and cqt the lean in fliers, \^t^\ 
them well and lay tliem in the bottom of a flew- pan, with flicef 
of carrots, parfnips, and onions; cover your pan, and fet it 
over a gentle fire : let them ftew till they begin to ftick, thea 
fprinkle on a little flour, and turn them ; tlien mpiften with brotli 
and veal gravy. Sea'fdn them with three or four mufhrooms, 
as many truffles, a whole leek, fome parfley, and half a dozen 
clov'cs : or inftead of a leek, a clove of garlick. Put in fomc 
crufts of bread, and let them fim'mer over the fire for'a quartejr 
of an hour ; flrain it, and fet away for ufe* Any pork or ham 
does for this, thai is well made. 

Rules to be obferved in all made-dijh^s, 

FIRST,, that the fiew-pans, or fauce-pans, and covers, b^ 
very clean, free from fand, and well tinned ; and that all the 
whit? fauces have a little tartnefs, and be very fmooth and of 4 
/ine thickncls, and all the time any white faucc is over the me 
kctp ftirring it one way. ' ' . • - - . , ., . 
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i&jnd as to 'brown fauce, take great care no fat fwuns at the 

<op, but that it be all fmooth alike, and about as thick as good 

creamy and not to tafte of one thing more than Smother. As to 

pepper and fait, feafon to your palate, but do not put too much 

cf cither, for that will take away the fine flavour of every thing. 

* As to moft made diflies, you may put in what you think proper; 

to enlarge it, or make it good; as mufhrooms pickled, dried, 

frefli, or powdered ; trufiies, morels, cocks-combs ftewed, ox 

palates cut in little bits, artichoke -bottom^s, either pickled, freflji 

boiled, or dried ones foftened in warm water, each cut in foiir 

pieces, afparagus-tops, the yollyf hard eggs, force-meat balls, 

&c. The beft things to give Hadce tartnefs, are mufliroom- 

jpicUe, white walnut-piqkle, elder vinegar, or lemon-juice. 
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Read this Chapter, and you will find how cxpea* 

five a French cook's fauce is. 

S'be French way of drejjing partridges. 

WHEN they are newly pickled and drawn, finge them : yoit 
fnuft mince their livers with a bit of butter, fome fcraped bacoa, 
f;reen truffles, if you have any, parfley, chimbol, fait, pepper, 
fweetherbs, and ali*fpice. The whole being minced together, 
tput it into the infideof your partridges, then ftop both endsoTthem^ 
.after which give them a fry in the ftew»pan \ that being done, 
fpit them, and wrap them up in ilioes of bacon and paper ; then 
'take a ftew-pan, and having put in an oaipa c«it »ato flices, .a 
carrot cut into little bits, with a little oil, give them a few tolfes 
over the fire; then moiften them with gravy, cu]lis,.and a little 
eflenceof ham. Put therein half a lemon cut in4p flices, four 
•cloves of garlic, a litde fweet bafil, thyme, a bay-leaf, a little 
parfley, chimbol, two glafles of white wine, and four of the car- 
cafiTes of the partridges ; let them be pounded, and put them iri 
this (auce. When the fat of your cullis is taken away, be care- 
ful to make it relifliing; and after your pounded livers are put 
into yourcuilis, you mud drain them through a iirvc;. \u\xr 
partridges being done, take them ofF; as alfo takeoflF the bacon 
and paper, and lay them in your difl^ with your fauce over them. 
This di(h Ido not recommend x iFor I think it an odd jumble 
^f traih; by that time the cuUis, the eflTence of ham, and ^U 
#ther ingredients ace reckoaedy the partridj|C9 waII ^QB^ ^^ ^ 
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iine penny. But fuch retefpts as this is what you have in mo(| 
books of cookery yet printed. 

4 

i 

TV make e fence of bam. 

TAKE the fat ofF a Weftphalia ham, cut the lean !n flices, 
beat them well and lay them 'in the bottom of aftew-pan, with 
flices of carrots, parfnips, and oniof)s, cover your pan, and fet 
it over a gentle fire. Let them ftew till tHey begin to ftick, then 
Iprinkle on a little &our and turn them ^ then moiften with broth 
and veal gravy ; feafon with three or four muihroomg, a$ many 
truffles, a whole leek, fomejAafi), parfley, and half a dozen 
cloves ; or inftead of the leek, you m^y put a clove of garlic. 
Put in fome crufts of bread, and let them fimrper over the fire 
for thrive quarters of an hour. Strain it, and fet it by for ufe. 

ji cuUisfor all forts of ragoo. 

HAVING ci^t three pounds of lean veal, and hs^lf a pound of 
ham into flices, lay it into the bottom of a ^ew-p'an, put ir) 
carrots and parfnips, and in onion fliced ; cover it, and fet it 
a ftewing over a itove : when it has a good colour, and begins 
to ftick, put to it a little melted butter, and (hake in a little 
flour, keep it moving a little while till the flour is fried y then 
moiften it with gravy and broth, of each a like quantity, then 
put in iovsse. parfley and bafil, a whol^ leek, ^ bay- leaf, fome 
mufhrooms and truffles n>inced fmall, three or four cloves, and 
the cruft of two French rolls : let all thefe fimmer together for 
three quarters of an hour ; then take out the flices of veal ; 
firain it, and keep it for all forts of ragoos. Now compute 
thd expence, and fee if this dilh cannot be drefled full as ^ei) 
without this expence. 

A cuUisfor all forts of butchers m^ai, 

YOU muf\ take meat according to your company |j if ten or 
twelve, ypu cannot take lefs than a leg of veal and a ham, with 
all the fat, flcin, and outfide cut o^. Cut the teg of veal' in 
pieces about the bignefs of your fift, place them in your ftew- 
pan, and then the flices o^ ham, two carrots, an onion cut in 
two; coyer it clofe, let it ftew foftly at firft, and as it begrns 
to be brown, take oiF the cover and turn it, to coloiir it on ai^ 
fides the fame ; but take care not to burn the meat. When it 
\lz% a pretty brown colour, moiften your cullis with broth made 
of beef, or other meat j feafon your Cullis with a little fweet bafil, 
^ome cloves, with fome garlic ) pare a I^mon, c^t it itn flices^ 
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and p^t It into your AlUs, with fome mulhrooms. Put into a 
fitw-pan a good lump of butter, and fet it over a flow fire ; put 
into it two or three handfuls of flour, (lir it with a wooden ladle, 
and let it take a colour ; if your cullis be pretty brown* you muft 
put in fome flour. Your flour being brown with your cullis, 
then poyr it very foftly intp your cullis,. keeping your cullis 
jftirring with a wooden ladle; tben let your cullis ftew foftly, 
and Ikim ofF all the fat, put in two glafies of champaign, or 
other white wiiie \ but take care to keep your cullis very thin, fo 
that you may tal^e the fat well' ofl^ and clarify it. To clarify it, 
you muft put it in a ilovethat draws well, and cover it clofe, and 
let it boii without uncovering, till it boils over; then uncover it^ 
and'take off the fat that is round the dew-pan, then wipe it off 
the cover allb^ bmI cover it again. When your cullis is done, 
take out the meat,* and ftrain your cuUis through a filk ftrainer* 
This cuUis is for all fortsof ragoos, fowls, pies, and lerrines. 

Ctdlis the Italian way. 

PUT into a ftew-pan half a ladleful of cullis, as much eflence 
pf ham, half a ladleful of gravy, as much of broth, three or 
four onions cut into flices, four or five cloves of garlic, a little 
beaten coriander-feed, with a lemon. pared and cut into flices, 
a little fweet bafil, mu{broom», and good oil ; put all over the 
fire, let it ftew a quarter of an hour, take the fat well off, let it 
be of a good tafte, and you may ufe it with all forts of meat and 
£ih, particularly with '^glazed fi(b« This fauce will do for two 
chickens, fix pigeons, quails, or ducklins, and all forts of tame 
apd wild fo\yl. Now this Italian or French fauce, is faucy. 

, Cullis of craw-fijh. 

YOU muft get the middling fort of craw-fifli, put them over, 
the fire, feafoned with fajt, pepper, and- onion cut in flices; 
being done, take them out, pick them, and keep the tails after 
they are fcalded, pound the reft together in a mortar; the more 
they are pounded the finer your cullis will be. Take a bit of 
veal, the bignefs of your fift, with a fmall bit of ham, an onion 
cut into four, p^t it into fweat gently : if it flicks but a very lit- 
tle to the pan, powder it a little. Moiftcn it with broth, put in 
It fome cloves, fweet bafil in branches, fome muflirooms, with 
lemon pared and cut in flices: being done, .fkim the fat well, 
let it be of a good tafl^ ; then take out your meat with a flcim- 
per, and go on to thicken it a little with eflence of ham : the/i 

put 
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put 119 your craw-^fiQ), and drain it ofF«* Being firained, keep 
it for a firil courle of cr;(w-fi(h. 

« 

A white cuUis. 

' TAKE a piece of veal, cut it int6 fmall bits, with fome thiit 
llice&of ham, and two onions cut into four pieces; moiften it 
with broth, feafoned with mufhrooms, a bunch of parfley, green 
Onions, three cloves, and fo let it ftew. Being fiewed, take 
.cut all your meat and roots with a (kiiximer, put in a few crumbs 
of bread, and let it ftew foftly : take the white of a fowl, or two 
chickens, and pound it in a mortar; being well poinded, mix 
it in your cullis, but it mud not boil, and your cuUis muft be 
very white ; but if it is not white enough you muft pound two 
dozen of fweet almonds blanched, and put in to your cullis; then 
lioil a glafs of milk, and put it in your cullis : let it be of a 
good taiie, and ftraln it off; then put it in a fmall kettle, and 
keep it warm. You may ufe it for white loaves, white cruft of 
^xczd ^nd bifq^ieu. 

Sauce ffff a brace of partridges^ pbeafants^ or aty thing 

you pleafe. 

ROAST a partridge, peund it well in a mortar with the pi- 
nions of four turkies, with a quart of ftrong gravy, and the li- 
vers of the partridges and fome truffles, and let it fimmer till it 
b^ pretty t.bick», let it ftand in a diCb for a while, then put two 
jglalles of Burgundy into a ftew-pan, with two or three flices of 
onions,' a clove or two of garlic, and the above-fauce. Let it 
fimmer a few minutes, then prefs it through a hair*bag into a 
{lew-pan, add the eflence of ham, let it bQll for fome time,'fea- 
fon it with goodfpice and pepper, lay your partridges^ &c. ia 
jthe difli, and pour your faucc in. • 

They will ufe as many fine ingredients to ftew a pigeon, or 
fowl, as will make a very fine diOi, which is equal to boiling a 
Jeg of mutton in champaign. 

It would be needlefs to name any more ; though you have 
much more expcnfive faucethan this; however, 1 think here is 
«<iough to Ihew the folly of thefe fine French cooks. In their 
own country, they will make a grand entertainment with the 
cxpence of one of ihefc difhes ; but here they want the little 
petty profit ; and by this fort of legerdemaip, fome fine eftaies 
are juggled into France. 

CHAP. 
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C H A p. IV. 

^o make a number of pretty little diflies, fit for 4. 
fupper, or fide-difh, and little corner-diflies, for 4 
great table \ and the reft you have in the CHAPTEit 
for Lent, 

B^g^ earsfifl^ced. 

TAKE four hogs ears, and half boil them, pr take thcni 
foufed s make a force-meat thus : take half a pound of beef- 
fiiet, as much crumbs of bread, an anchovy, fome fage, boit 
;tnd chop very fine a little parfley ^ mix 21II together with the yolk 
pf an egg, a little pepper, flit your ears very carefully to make si 

Elace for your fl^ng, fill them, flour them, and fry them in frefli 
utter til! they are of a fine brown ; then pour out all the fat 
clean, and pijt to them half a pint pf gravy, aglafsofwhitewine, 
three tea-fpootifuls of muftard, a piece of butter as big as a nut- 
meg rolled in flour, a little pepper, a fmall onion whole; cover 
ithemclofe, ^nd let them ftew foftly forhalf an hour, (haklngyour 
pan now and then. When they are enough, lay them in your 
difh, and pour your fauce over them j but firft take out the onion. 
This makes a very pretty difh ; but if you would make a fine 
|arge di(h, take the feet, and cut all the meat in ^all thin 
pieces, and (lew with the ears* Sfsafpn with fait to your palate. 

4 

To force cockS'Cpmhs. 

PARBOIL your cocks combs, then open them with a, poiat 
pf a knife at the great end : take the whiteof a fowl, as much 
bacon and beef marrow, cut thefe fmall, and beat theni fine in 
^ inarble morpar-, feafon them with f;^le, pepper, and grated nut- 
pneg, and mix it with an egg ; fiU the cocjcs-combs, and ftew 
them in a little ftrong gravy foftly for half an hour, then flice in 
fome frefti muihrooms and a few pickled ones ; then beat up the 
yolkof an egg ill a little gravy, ftirritig it. Seafon with fait. 
}Vhen they are enough, di(h them pp in little diihes or plates. 

Ti? pfeferv^e coch-combs. 

Let them be well cleaned,~thcn put them into a pot, inriih 
fbrhe melted bacon, and boil them a little; about hulf an hour 
after, add a little bay fait, fome pepper, a little vinegar, a lemon* 
fliced, and, an ofttonftuck with cloves. When the bacpn be^^'ns 

£0 
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to (lick to the poty take them up, put tbem into the pan you 
would keep them in, lay 4 clean linen cloth over them, and pour 
melted butter clarified over them, to keep them clofe from tho 
air. Thefe make a pretty plate at a fupper. 

Ti? preferv$ or piakk pigs feet and ears. 

TAKE your feet and ears fingle, and wafh them well, fplit 
the feet in two, put a bay-leaf between every foot, put in al- 
moft as much water as will cover them. When they are well 
fkeemed, add to them cloves, i^ace, whole pepper, and ginger, 
coriander-feed and fait, according to your difcretion ; put to 
them a bottle or two of RheniQi wine, according to the quan- 
tity you jdo, half a fcore bay-leaves, and a bunch of fweet-herbs. 
Let them boil foftly till they are very tender, then take them out 
of the liquor, lay them in an earthen pot, then flraio the liquor 
over them ; when they aie cold, coyer tt^em dowh clpfe, and 
keep them for ufe. ^ 

You (hould let them ftand to be cold ; &itp q(F all the fat,^ 
and then put in the wine and fpice. 

They eat well cold j or at any time«heat ther^i in the jelly, 
and thicken it with a little piece of butter rolled in flour, make^ 
a very pretty difli j or eat t,hc ears, and take the feet clean out 
of the jelly, and roll it in the yolk of an egg, or melted butter, 
and then in crumbs of bread, and broil them j or fry them in 
frefh butter, lay the ears in the middle and the feet round, and 
pour the fauce over, or you may cut the ears in long flips, which, 
is better : and if you chufe it^ make a good brown gravy to mix 
with them, a glafs of white wine and fome mufla.rd, thickened 
, with a piece of butter rolled in flour. 

To pickle ox-palates. 

TAKE your palates, wa(h them well with fait and water, 
and put them in a pipkin with water and fome fait ; and when 
they are ready to boil, fkim them well, and put to them pepper, 
cloves, and mace, as much as will give them, a quick tafte. 
When they are boiled tender (which will require four or five 
hours) peel them and cut them into fmall pieces, and let theni 
cool ; then make thfi pickle of white wine and vinegar, an equal 
quantity ; boil the pickle, and put in the fpices that were boiled 
in the palates; when both the pickle and palates are cold, lay 
your palates in a jar, and put to them a few bay-leaves and a 
, little frefli fpice : pour the pickle over them, cover them clofe, 
and keep them for ufe. 

Of 
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Of th^fe you may at any time make a pretty little difli, either 
with brown fauceor white; or butter and muflard and a fpoon- 
ful of white wine } or they are ready to put in made-difhes. 

ffofiew cucumbers. 

PARE twelve cucumbers, and (lice them as thick as a crown- 
piece, and put them to drain, and then hy theili in a coarfe cloth 
till they are dry^ flour them and fry them brown in butter; pour 
out the fat, then put to them fome gravy, a little claret, fome 
pepper, cloves, and mace, and let them ftewa little, then roll 
a bit of butter in flour, and tofs them up; feafbn with fait : you 
may add a very little 'miifiiroom pickle. 

To ragoo cucumbers. 

TAKE two cucumbers, two onions, flice ;hem, and fry them 
in a littlfs butter, then drain them in a fteve,..put them into a 
fi^ce-{»n, add fix fpoonfuls pf gravy, two of white wine, a, 
blad^ of mace : let them ftew five or fvx minutes ;£ then take k, 
piece of butter as big as a walnut rolled in flour, (hake tbeoit 
together, and when it is thick, di(h them up. 

Africafey of kidtfey^beans. 

TAKE aqoart\of the feed, when dry, foak them all nioht 
in river water, then boi[ them on a flow fire tillquite tender; 
take a quarter of a peck of onions, flice them thin, fry tjiem iii 
butter till brown ; then take them out of th^ butter, and put 
them in a quart of ftrong'draw'd gravy. Boil them till you ma/ 
mafh Ihem fine, then put in your beans, and give them a boil 
QT tWQ. Seafon with pepper^ fait and nutmeg. 

To drefs ff^ndfor* beans. 

TAKE the feed, boil them till they are tender ; tlvn blanch 
them, and fry them in clarified butter. Melt butter,, with a 
<jrop of vinegar, and pour over them. Stew th^m with falt» 
pepper, and nutmeg* 

Or you may eat them with butter, facky fugar, and a little? 
powd^f of cinnamon. 

, To makejumballs. 

TAKE a pound of fine flour and a pound of fine powder-fii- 
gar, make them into a light pafte, with whites of eggs beat fine ; 
then add half a pint of cream, half a pound of frefli butter 

melted. 
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melted, atid a pound of blanched almonds wcH.t)cat., Kii^i 
them all together thoroughly^ with a little rofe-watcr, and cut 
out your jumbafls in what figures youfimcyi and cither bake 
them in a gentle oven, or fry them in frefli butter, and they make 
a pretty fide or corner difh. You may melt a little butter with a 
fpoonful of fack, and throw fine fugar all over the difli. s If yotf ' 
make ihcm in pretty figures, they, make a fine little difh.' 

To make a rdgoB of onions. 

TAKE a pint of little youngonions, peelthefii, ^d takefour^ 
l^gp ones, peel them and cut them very fmall ; put a quarter of 
a pound of good butter into a flew- pan, when it is^n>eited and 
(fone making a noife, throw in your onions, and fry them till 
they begin to look a little brown : then (hake in a little floury 
and (hake them round till they are thick ; throw in a little ^It, 
a little beaten pepper, a quarter of a pint of good gravy^ and a 
tca-fpoonful of tnuftard. Stir all together, ahd when it is ^wcll 
tiafted aftd of a good thicknefs pour it into your diflb, and gar- 
jiifli it with fried crumbs of bread and rafpings, •" They malce a 
prttty little difh, and are very good. You may ftew rafpings 
in the room of fipur, if you pleafe, 

A ragoo of oyfters. 

- OPEN twenty large oyfters, take them out of their liquof^ 
fave the liquor, and dip the oyfters in a batter made thus: take 
two eggs, beat them welii a little letnon-peel grated, a little * 
nutmeg grated, a blade of mace pounded fine, a little parfley 
chopped fine ; beat all together with a little flour, have ready 
fome butter or dripping in a ilew-pan \ when itboils, dip in your 
cyders, one by one, into the batter^ and fry them of afinebrowii^ 
then with an egg- flice take them out, and lay them inadifli before 
, the fire. Pour the fat out of the pan, and (hake a little flour 
over the bottom of the pan, ^then rub a little piece of butter, at 
big as a fmall wallnut, all over with four knife, whilft it is over 
the fire J then.pour in three fpoonfuls of the oyfter liquor ftrain- 
ed, one fpoonful of White wine, and a quarter of a pint of 
gravy r gtate a little nutmegj ftir all together, throw in the oyf- 
ters, give the pan a tofs round, and when the fauce is of a good 
thicknefs, pour all into the difli, and garnifh with rafpings. 

J ragoo (f afparagus* 

SCRAPE a hundred of grafs very clean, and throw it int© 
cold water. When you have fcraped all, cut as far as is good anil 
green, about an inch- long, and take two heads of endive cleart 
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iraibed and picked, cut it very fmal), a young lettuce clean 
wafhed and cut .foiall, a large onion peeled and cut fmall ; put 
a quarter of pound of butter into a ftew*pan» when it is melt* 
ki throw in the above things : tofi them about, and fry them 
ten minutes; then feafon them with a little pepper and falt^ 
(hake in a lit lie flour, to(^ them about^ then pour in half » . 
pint of gravy. Let them ftew till tbe.fauce.is very thick and 
good ; then pour all into your di(b. Save a few oif the Itttlp^ 
tops of thegrafs to garnilh the diih. . pq 

4 ragoo of livers. '^* 

TAKE as many livers as you would have for your difli. A 
turkey's Kver and fix fowls livers will m^ke a pretty diflu Pick 
the galls from tbcm, and throw them inito cold water.} take lAi^i 
£x livers, pot them in a faucc- pan witk a quarter of a pint of gr»« : 
vy, a fpoonful of mulhrooms, either pickled or fre{h» a fpoonfiili 
of catchup, a little bit of butter as big as a nutmeg rolled in 
flour ; ieafon them with pepper and £dt to your pi£tt^. . Let. 
them ftew foftly ten minutes: in the mean while broil the tur* 
key's liver nicely, lay it ii> the middle, and the ftewed livera- 
round. Pour the fauce all over, and gacniih wi^ Jemon^ 

^0 ragoo cauli flowers. 

LAY a large cauliflower in water, then pick it to pieces, as; 
if for pickling : take a quarter of a pound of butter, with a fpoonr; 
fu) of water, and nieltit inaftew-pan, then throw in your cM-> 
liflowers, and (bake them^about often till they are quite tender i 
then (hake in altttle flour, and tofs the pan about, Seafon them 
with a little pepper and (alt, pour in half a pint of good ^ravy^ 
let them ftew till tfafe fauce is thick, and pour it all into a littlet 
difti. Save a few little bits of cauliflower, when ftewed in the 
butter, to garnifti with. , . 

Stewed peafe and lettuce* 

TAKE a quart of green peas, two nice lettuces clean wafhed 
and picked, cut them fmall acrofs, put all into 4 (auce-pan, wicK 
a quarter of a pound of butter, pepper and fait to your palate ^ 
•over them clofe,. and let them ftew foftly, fliaking the pan of- 
ten. Let them' ftew ten minutes,/ then (hake in a little fieur, 
tofs them round, and ppur in half a pint of good gravy ; putin k 
little bundle of fweet-herbs and an onion, with three cloves,.and 
a blade of mace fluck in it. Cover ic clofe, and let them ftew a 
quarter of an hour } then take out the onion and fweet'-herbs, 
and turn it all into a di(h. If you find the (auce not thick 
enough, ftiAe in a little morefluur, and ]ct it fidanier, then takq 
it up. Ctfi- 
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Cod-feunds hr oiled with gravy* 

SCALD them m hot water, and rub them with fait well; 
blanch them, that is, takeoff the black dirty (kin, then fct them 
on in cold water, and let them fimmer till they begin to be ten** 
der; take them out and flour them, and broil them on the grid* 
iron* In the mean thne take a little good gravy, a iktle muftard, 
8 little bit of butter rolled in flour, give ir a boil, feafon it with 
pepper and fait. Lay the founds in your dilh, and pour your 
fauce over them. 

A forced xahhage. 

TAKE aline white-heart callage, about as big a^^ si quarter 
of a peck, lay ir in watur iw^ dr thpte hours, then half boil it, 
fet it i«i a c^Ueiider m drain, then vdry odnafaUy eu4: out cher 
bearti but take great <;aie not to brgak-ofP adty of the outfidfe 
leaves, fill it with fopee«meat made«hu2^': taktf a pound of veal* 
half a pound oi bacon, fat and lean together, cut them fmalU 
and beat them fine in amotftar, with four eggs boikd hard, Sea<* 
fon^ with pepper and fait, a little beaten mace, a very little lemon' 
peel cat fine, fome parfley chopped iine, a very little thyme, and 
two anchovies: when they are beat fine, take the crumbof a ftale 
roll, fome muflirooms. If you have therti either pickled or frefh, 
and the'heart of the cabbage you cut out chopped fine* Mix all 
together with the yolk of an egg, then fill- thfe hollow part of the- 
cabbage, and tie it with a packthread; then lay fome fliccs of 
bacon to the bottom of a ftew-p^n or fauce- pan, and on that a 
pound of coarfe lean beef, cut thin ; put in the cabbage, cover 
it clofe, and let it ftew over a flow fire, till the bacon' begins to 
ftick to the pan, fhiake in a little flour, then pour in a quart of 
broth^ an onion ftuclf with cloves, two blades of mace, fome 
whole pepper, a little bundle of fweet- herbs; cover it clofe, and 
let it fiew very foftly an hour and a half, put in a glafs of red 
wii^ip, give it a boil, then take it up, lay it in the dlfh, ^nd 
ttrain the gravy and .pour over : untie it firft. This is a. fine 
fide-difh, and the next day makes a fine halh, with a veal-fteak 
Aicely broiled and laid on it. 

Stewed red cabbage. 

TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin flices acrofs, and cut" it into little pieces. Put it 
into a (lew-pan, with a pound of faufages, a pint of gravy, a 
little bit of ham or lean bacon ; cover it clofe, and let it ftew 
Balf an hour; then take the pan off the fire, and fkim oflF the 
fat, (hake in a little flour, an d fet it on again. Let it ftew two 

of 
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#r tbr<& mliiuteS) ihen lay |he fauOiges in your diih) and pour 
the reft all over» You inay» before you take it up, put in half 
a fpoonful of vinegar. 

Savoys forced and fiewed. 

TAKE two^voysy iiJl one with force-^meat, and the other 
without. Stew them with gravy ; feafon them ' with pepp%|r 
and fait, and when they are near enough take a piece of butter^ 
as big a$ a large walnut^- rolled in flour» and put in. Let them 
ftew till* they are enough, and the fauce thick; then lay them 
in your .difli, and pour the fauce over them. Thefe things are 
beft done on a ftove. 

^ ?^<7 force cucumber si * 

TAKE three large cucumbers, fcoop out the pith, fill them 
with friod oyfters, feafoned witb pepper and falc ) put on the 
piece again you cut pflT, few it with a coarfe thread, and fry 
them in the butter the oyfters are fried in : ' then pour out 
the butter, and (hake in a little flour, pour in half a pint of 
gravy, fhake it round and put in the cucumbers. Seafon it 
with a little pepper and fait ; let them ftew fofdy till they are 
tender, then lay them in a plate, and pour the gravy over 
them : or you may force them witK any fort of force-meat yoii 
fancy, and fry them in hog's larH, and then ftew them iii gravy 
and red wine^ 

Fried faufages. -' ^ 

TAKE half a pound of faufages, and fix apples ; ftice four 
about as thick as a crown, cut the other two iri qu^ters, fry 
them with the faufages of a fine light brown, lay the iaufages 
in the middle of the diftx, and the apples round. Garnifh with 
the quarterecl apples. 

Stewed cabbage and faufages fried is a good 6i(h ; then heat 
cold peas-pudding in the pan, lay it in thedifb and the faufages 
found, heap the pudding in the middle, and lay the faufages all 
round thick up, edge-ways, and one in the middle at length. 

Colhps and eggs. 

• • • 

COT ejther bacon, pickled beef, or hung mutton into thin 
flices ; broil them' nicely, lay tliem fn a 6\^ before the fire, 
have ready a ftew-pan of water boiling, break as many eggs 
^. you have collops^ break them one by one in a cup, and 
pour them, into the ftewpaa. When ihe whites of the etrgs 
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begin toWden; ailcl all look of a clear -whUS!^ ttifee tlvei^ ilfK 
hvn^ by odesman egg^flice^ and lay them on thecollope..^ > < 

' To drefs cold fowl or pigeon. 

QXiT them in fourqirarters, beat up'an egg or two, according 
to*wibat.-you drefe, 'grate a Kttle nutmeg in« a liule fait, Bnr^e 
parfley chopped^ a few crumbs of bread, beat them well toge^ 
tlier, dip them iti tBis batter, and have ready fome dripping iiot 
in a-ftew-pan, in which fry them of a fine light hrown : teive^ 
readyalittie good gravy, thickened with % little flour, ■mtxed'^ 
avith a fpoonful of catchup ; lay the fry in the di{h, and poor 
the fauce over. Garni(h with lemon, and a.few muihroohi% 

if you have any. A cold rabbit eats well done thus. 

• ' • - • ^ » - •- 

To mince veal. 

CUT your veal as fine as poflible, but doi;i*t chop it ; grate i 
little nutmeg over it, (hred a little lemon-peel very fine, throw 
a very little fait on it, drudge a little flour over it. To a large 
plate of Veal, take four or five fpoonfuls of watcr^ let it boil, 
fhen put in the veal, with a piece of butter as big as an egg, (Hr 
it well together ; when it is all thorough hot, it is enoughr 
Hive ready a very thin piece of bread toafted bl-owii, cut it into 
three-corner fippets, lay it^ round the plate, and pour iri the 
veal, ^uft before you pour it in, fqueeze in half a lemon, or 
half a fpoonful of vinegar. Garnifh with lemonsi You may 
put gravy in the room of water, if you love ic ftrong, but it is^ 
better without. 

Toi fry cold veal. 

CUT it in pieces about as thick as half a crown, and as long, 
as you pleafe, dip them in the yolk of an egg, and then in» 
crumbs of bread, with a few fweet- herb's, and fhrcd lemdn-peeF 
in it 5 gr^te a little nutmeg over thetn, arid fry then> inyfreni 
butter. The butter muft be hot, juR enough to fry them in ; in? 
tjie mean time, make a little gravy of the bone of the veal ; when 
fhe meat is fried take it out with a fork, and lay it in a d.iih be- 
fore the fire, then fiiake a little floiir into the pan, atid Sfrit 
round ; then put in a little gravy, fqueeze in a little lemon, an(F 
pour it' over the veal. Garnifh with lemon. 

\ 

To tofs up cold veal white. 

CUT the veal into little thin bits, put milk enough to it for 
liuce, grate in a little nutmeg, a very little fait, a little piece o^' 
butter rolled in flour : to balf a pint of milk, the yolks of two 
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\eggs welf beat, a fpod'nful of mu&room-pickle, ftir alt toge- 
ther till it is thick ; then pour it into your difli, and garnifh 
Ivith lemon. 

Cold fowl fkinned, and done this way, eats well ; or the beft 
end of a cold bread of veal; iirft fry it, drain it from the fat, 
then pour this fauce to it. 

To baftf cold mutton. 

Cut your n;>utton with a very (harp knife in very little bits, 
^s tbit) as poil^ble i then boil the bones wit|i an onion* a little 
ivpeet-l)?rb,s» ^ blade of mace, a very little whole pepper, a little 
falt^ a piece of.cruft toafted very crifp : let it boil till there is jufl: 
enough fqr fauce^ flrain it, and put it into a fauce- pan, with a 
pifc^bf butter rolled in flour; put in the meat, when it is very 
hot it is enough. Have ready fome thin bread toafted brown, cut 
th'ree-cornerT\yays,,.Iay them round the difl), and pour in thp 
halh. As to walnut-pickle, and all forts of pickles, you muft 
put 10 according to your fancy. Garnifh with pickles. Some love 
a fnaall bnion peeled, and cut very fmall, and done in the ha(h. 

To bajh mutton like venifon^ • 

_ ^^ » • , , 

CUT it very thin as above ; boil the bones as above ; ftrain 
the liquor, where there is juft enough for the hafli, to a quarter 
of a pint of gravy put a large fpoonful of red wine, an onion 
peeled ahd chopped fine, a very little lemon-peel fhred fine, a 
piece of butter as big as a fmall walnut jolled in flour; put it into 
a fauce«t>an with the meat, fhake it all together, and when it is 
thoroughly hot, pour it into your difh. Hafb beef the fame way* 

To make collop of cold beef. 

IF you have any cold infide of a furloin of beef, take ofF all 
the fat, cut it very thin in little bits, cut an onion very fmall, 
boil a^ much water as you think will da for fauce, feafon it with 
a little pepper and fait, and a bundle of fweet*herbs. Let flie 
water boil, then„put in the meat, with a good piece of butter 
rolled in-flour, fhake it round, and ftir it. When the fauce is 
thick and the meat done, take out the fweet'-herbs, and pour it 
into your difh. They do better than frefh meat. 

To make a fiorendine of veal. • 

TAKE two kidneys of a loin of veal, fat and all,-and mince 
it very fine, then chop a few herbs and put to it, and add a few 
currants : feafon it with cloves, mace, nutmeg, and a little fait, 
four or five yolks of eggs chopped fine, and fome qrumbs of 
bread, a pippin or two chopped, fome candied lemon-peel cut 
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f mall, a Tittle facie, and orange flour-.w3ter«, Lay a ttictt a 
puff- pafte at the bottom ofyour difh, and.pa.t in the ingredie tits, 
and cover it with another iheet of puff pade. Balce it in a jl^ack 
oven» fcrape fugar on the top, and ferve k up hot» 

To make fdlamon^undy. 

Take two or three Roman of cabjbage lettuces, and when 
you have wafhed them clean, fwing them pretty dry in a cloth ^ 
-then beginning at the open end,. cut them crofs-ways, as fine as a 
good'big thread, and lay the lettuces focuf, ^bout an inch thick, 
all over the bottom of a difti. When you have thus garili&ed 
your diih, take two cold roafted puHets or chickens, and ciit the 
flefh ofF the breads and wings into flices, about three inches 
long, a quarter of an inch broad, and as thin as a fhilling: Tay 
them upon the lettuce round the end to the middfe of the difh, 
and the otker towards the brim ; then having boned and cut fi^ 
anchovies, each into eight f>ieces, lay them all between each flicc 
of the fowls, then cut the lean meat off the legs, into dice, and cut 
a lemon into fmall dice; then mince the yolks of four eggs^ three 
or four anchovies, and a little parfley, and make a round hea^x 
of thefe.in your difh, piling it up in the form of a fugaf-^^af, 
and gaVnifh it with onions as big as the yolks of eggs, boiled 
in a good deal of water very tender and white« Put the largeft * 
cf the onions in the middle on the top of the falatnongund'y, and 
lay the reft all round the brim of the difc, as thick as you can , 
lay them ; then beat funie fallad oil up with vinegar, fait, and 
pepper, and pour over it alU Garnifh with gi;apes jui^ fcalded^ 
or French be^ns blanched, or aftertiou- flowers, and ferve it u^ 
for a firft courfe. 

Another way. - . . , 

MINCE two chickens j either boiled or roafted, very fine^ or 
v^l, if you pleafe ^ alfb mince the yolks of hard eggs very faiall^^ 
aiiA cbince the whites very fmall by themfelves; fhred the pul^ 
of two or three lemons very fmall, then lay in your difh a layer 
«)f nntnce-jneatj and a layer of yolks of eggs, a layer of whites, 
a layer of anchovies, a layer of.yourfhred lenx>n-pulp, a layer of 
pickles, a layer of forrel, a layer of fpinach, ^nd fhalots {bred. 
fmall. Whe^ you have filled a difli with the ingredients, fet an 
orange or lemon on the top; then garnifti with horfe-raddifh 
. fcraped, barberries, and fliced lemon. Beat up fome oil, with 
the juice of lemon, fait, and muftard, thick,, and' ferve it up 
for a fecond courfe, fide>diih, or midule-dUb, for fupper. 

A third. 
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• A third falamongundy. 
I ' ' • . • • , 

MINCE veal or. fowl v6ry fmall, a pickled heiting boned and 
picked fmall, cucumber minced fmall, apples mincedTmall, at? 
onion peeled and minced fmal I, fome pickled red cabbage chop- 
ped fmall, cold pork minced fmall, or cold duck or pigeotis 
minced fmall, boiled parfley chopped fine, celery cut fmall, the 
yolks of hard eggs chopped fmall, and the whites chopped fma^ll^ 
and either lay all the ingredients by themfelves feparatc po Qu- 
eers, or in heaps in ^ di(h. Difli them out wttfe wliat pickles 
you havCi, and fliced lemon nicely cut i and if you can get after- 
Cion-flowers, lay them round it. This is a fine midd!e-dift) for 
iupper ; but you may always make falamongundy.of fuch things 
as you have« according to your fancy. The other forts you have^ 
in ,the chapter of fafls«. 

To make little pajliss, * 

i 

TAKE the kidney of a loin of veal cut very fine^ with* as 
much of the fat, the yolks of two hard eggs, feafoned with ^ 
little fait, and half a fmall nutmeg. Mix them well together^. 
^en roll it well in a pufF-pafte cruft, make three of it, and fry 
them nicely in hog's lard or butter. ' , , 

They make a pretty little difli for change. You may put in 
{ome carrots, and a little fugar and fpice, with the Juice of ?n 
. orange, and fometimes apples, firft boiled andfwcetene^, with a 
little juice of lemon, or any fruit you pleafe. 

Petti pajiies fcr garnij^ng d'JJoes, 

MAKE a fhort cruft, roll it thick, make them about as big 
< as the bowl x)f a fpoon, and about an inch deep: take a piece 
of veal, enough to fill the patty, as much bacon and beef-fuet, 
fhred them all very fine, feafon them wiih pepper ^nd fait, and a 
little fweet- herbs; put them into a little ftevv-pan, keep turning 
them about vjith a few mufliroo'ms chopped fmall, for eight or 
ten minutes; then fill your petty patties, and cover them with 
fome cruft. Colour them with the yolk of an ^gg^ and hake 
them. Sometimes fill them with oyfters for fiOi, or the melts of 
the fifti pounded, and feafoned with pepper and fait; fill them 
with lobfters, or what you fancy. They make a fine garnifliing, 
and give a difli a fine look : if for a half's head, the brains fea- . 
foned is moft proper, and fome with oyfters. 
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Ox palates baked. 

WHEN you fait a tongue^ cut ofF, tbe root, and take fpme 
ox palMes, wafhthem clean, cut them into fix or feven pieces, 
put them into an earthen pot> juft cover them with watisr, put 
in a blade or two of tnace, twelve whole pepper- corns, three or 
four cidves, a little bundle of fweet-herbs, a fmall onion, half a 
fpoonful of rafpings ; cover it clbfe with brown paper, and let' 
it be well baked. When it comes out of the oven, feafon it 
with fait to your palate. 
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Xo drefs Fish. 

AS to boiled fi(h of all forts, you have full direflions in the 
Lent chapter. But here we can fry fifh much better, becaufe 
we have beef-dripping, or hog's lard. 

Obferve always in the frying of any fort of fifli ; firft, that 
you dry your fifli very well in a clean cloth, then flour it. . Let 
your ftew-pan you fry them in be very nice and clean, and put 
in as much beef-dripping, or hog's lard, as will almoft cover 
your fifli s and be fure it boils before you put in your fifh. Let It 
fry quick, and let it be of a fine light brown, but not too dark a 
colour. Have your fifh-flice ready, and if there is occafion tura 
it: when it is enough, taice it up, and lay a coarfe cloth on a 
difli, on which lay your fifh, to drain all the greafe from it ; if 
you fry parfley, do it quick, and take great care to whip it out 
of the pan as foon as it is crifp, or it will lofe its fine colour. 
Take great care that your drfpping be very nice and clean. You 
have diiedipns in the eleventh chapter, how to make it fit for 
ufe, and have it always in readjnefs. 

Sorhe love fifh in batter j then you mufl beat an egg fine, 
and dip your fifh in juft as you are going to put it in the pan ; 
or as good a batter as any, is a little ale and flour beat up, juft 
as you are ready for it, and dip the fifh, to fry it. 

Fijh'fauce with lobfter. 

FOR falmon or turbot, broiled pod or haddock, &c. nothing 
is better than fine butter melted thick; and take a lobfler, 
bruife the body of the lobfter in tbe butter, and cut the flefbi 
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jiita littte ptecc8.; ilov it all together, apd give it .a. Vf^j]. If 
yoa would have your fi^uce very rich, jet pne half be,rich beef- 
gravy, and the other half melted butter with th&lobftier j but 
the gravy, I tbiok^ takes away the fweetneft of the, butter, and 
lobifter, and the fine flavour of the iifli. 

TAKE a pjnt of beef-gravy, and' half a pint of fhrlilips, 
thicken h with a good piece of butter rolled in flour. Let the 
gl^vy be well feafoned, and let it bojl. ' 

. / To make eyfter-fauce. 

TAK£ half a pint of lacge oyflers, liq^oc and all; p^t tlieiH 
into a lauce*pan^ with two or. three blades of macet.aod twelve 
whole pepper-corns ; let them fimmer over a flow fire, till the 
oyfters are fine and plump, ihencarefMlfy'with a fork takeoaut 
the*oyfters from the liquor and fpice, and let the liquor boil 
iiVe or fix minutes ; then ftrain the liquor, waih out theXai^^p- 
pan clean, and put the oyfters and liquor in the fauce-pan 
again, with half a pint of gravy, and half a pound of butter 
juft rolled in a little flour. You may put in two fpoonfuls of 
white wine, ke^ it ftirring till the fauce boils^ and all the 
buttec is nteited* 

To make anchavy-faucje. 

TAKE a pint of gravy, put in an anchovy, take a qqarter of 
a pound of l)utter rolled in a little flour, and fl»r all together 
till it boils. You may add a little juice of a lemon, cs^tchup, 
«ed wine,7and watfltft-liquor, jufhas^you^^ - ^- 

. Plain butter melted thick, with a fpoonful of walnut- pibkle, 
or catchup, is good fauge, or anch<>yy> in {hort you may putvas ^ 
many things as you fancy into fauce; all other fauce for ii(h 
you have in the Leqt chapter. 

To drefs a brace of ^axp. 

FIRST knock the carp on the head, fave all the blood you 
^an, fcale it, and then gut it; wa(h the carp in a pint of red 
wine, and the rows ; have fome water boiling, with a handful 
of fait, a little horfc-'-raddiih, ^nd a bundle of fweet-herbs ; put 
in your carp, and boil it foftly. When it is boiled, drain it welt 
over the hot witer ; in the mean time ftrain the wine through a 
iifve^ put it and th^ blood into a fauce-pan with a pint of good * 

I 4 gravy. 
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gravy^ a IVtde mace, twelve corns of black and twelve of wbit« 
pepper, iix cloves, an anchovy, an onion» and a little bundle of 
f\ycet-herbs» Let them fimmfer very foftly a quarter of an hour, 
then drain it, put it into the fauce-pan again,' and add to two 
fpoonful^ of catchup and a quarter of a pound of butter rolled in 
a little flour, half a fpoonful of mufhroom-pickle* if you have 
it; if not, the fame quantity of lemoii-juicc : ftir it all together^ 
an4 Ifet it boil, ^il one half of the rows ; the other half beat 
up with an fgg, ^alf a nutipeg grated, a little lemon-peel cut 
^ne, and a little fait. Beat all well tpgetljcr, and have ready 
fome nice beef-dripping boiling in a flew- pan, into which drop 
your row, and fry theiu in little ca^es, about as big as a crown- 
piece^ of a fihe light brown, aiid fome fippets cut threi corner- 
\9ay9, and fried crifp i a few oyfiers, if you bayo them, dipped 
in a little batter and fried brown^ and a good handful of parfley 
fried green. 

, Lay the fi{h in the difli, the boiled rows on each fide, the fip- 
pets {landing round the carp $ pour the fauce boiling hot over the 
fifii ; lay the fried rows and oyfters, with parfley and fcraped 
hor^-raddiih and lemon between, all round the di(b, th^ reft of 
the cakes and oyfters lay En the diih, and fend it to table hot. If 
you would have the fauce white, put in white-wine, and good 
' urong'veaiwgravy, with the above ingredients. DreflTed as it) ^he / 
Lent chapteri'is full as good, if your beer is not bitter. 

As to drefling a pike^and all other fi(h, you have it in the Lent 
chapter ; only this, 'when you drefs them with a pudding, you 
ii)ay add a littlp be^f-fuet cij^t very fine, and good gravy in the 
fauce. This is a bptter yiray than ftewing them in the gravy. 

» 
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• 4 . .. 

pf Soups and Broths. 

Xp make firong iroth for foups or gravy. 

Ti^KE a leg cf bc^f, chop it to pieces, fet it on the fire in 

four gallcDS qr water, fcum it cljean) feafon it vfith black and 

|^'|iite pepper, a fe^. cloves, and ;j bupdie of fwect-herbs. Let 

it'bttJl till t^Q pajff is wafted, then fpafon it with fait j let it 

jjpjj a lihif ^|}ile, tjicp ftraixi it ftf, s^Rd ^:eep i| for yfe. 
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When you want very ftrong gravy, take a (lice of bacon^ 
lay it in a ftew^fxan \ tak& a-pqund of beef, cat it thin, lay it 
on the bacon, flice a good piece of, carrot in, an onion fliced, 
a good cfuff of bread-, a-feW fwcct-herbs',' alittTe mace, cloves, 
nutmeg, and wholr pepper, an- anchovy ; cover it-, and fct it 
on a flow fire fire or fix- minutes, and pour in a quart of the 
above bccfrgravyj cover it clofe, and let it boil foftly till half 
is wafted. This will be a rich^ high brown fai^ce for fifti or 
fowl, orragoo^ • ' .'...•:': 

• , 4 • ' • 

- » w 

Gravy for white fat^ce. 

• TAKE a pound of any part of the veal, cut it into fmall. 
pieces^ boil it in a quart of water, with an onion, a blade. of 
mace, two cloves, ^nd a fow whole pepper-pofn^t fioil it till 
it is as rich as yoii would have It* 
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Granyf for turktrfy fowl^ or ragoo. 

TAKE a pound of lean beef, cut and hack it well, then flour 
it well, put a piece of butter as big as a Ken's egg in a ftew- 

{lan ; when it is tpelted, put in your bepf, Cry it pn all fides a 
ittle brown, then pour in three pints of boifiiig water, and a 
bundle of fweet-hefbs, two or three blades of mace, three or 
four cloves, twelve whole peppercorns, a littl^ bit pf carrot,. 
a little piece qf cruft of bread tpafted browxYS cover ifdofe, 
and let it boil till there is ffbo^t a pint or )e(s^ then fe^fun it 
with fait, and {^rain it off. . . . 

Cravy for a fo'^lj when you have no meat nor gravy 

■ ready. 

TAKE the neck, liveri and .gizzard, boil them in half a pint 
. pf water, with a little piece of bread toafted brown, a little pep- 
per and Ja!t, and a little bit of thyme. Let them boil till there 
js about a quarter of a pint, then pour in half a glafs.of red 
wine, boil 1t and ftrain it, then bruife ihe liver well in, and 
V firain it again; thicken it with a little piece of butter lolled 
|n flour, and it will be \QXy good. 

An ox's kidney makes good eravy, cut all tp^pieci^s, and 
'boiled with fpice, &c. as in the foregoing receipts. 

You have a receipt in the beo inning of the bogk, in the pre- 
face for grayie?. ^ : * ■ 
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To make mutton pr veal gravy. 

CUT tnd back your veal well, fet it on the fire witb u^atert 
Iweec-bcrbs, mace, and pepper. Let it boil till it ia as good a& 
• yoii would have it, then ftrain it o£ Your fine cooks always^ 
.tt they can> chop a partridge or two> and put into gravies* 

J49 make a firmg ffthgravy. 

TAKE two or three eels, or any fiflv you haire, ficin or fcale 
Chenii and gut them and wafli them from grit, cut them into 
little pieces, put them into a fauce-pan, cover them wiiih'M^ater, 
a little cruft of bread toafled brown, a blade or two of mace, 
and fome whole pepper, a few fweet-berbs, and a very little bit 
of lemon-peel* Let it boil till. it is rich and good, then have 
ready a piece of butter, according to your gravy ; if a pint, 
a» big as a walnut. Melt it in the-iauce-pan, thfn (bake in a 
little floiir, and tofs it about till it is brown, and then ilrj^in in 
the gravy to it. Let it boil a few minutes, and it will be good» 

To mfike plum-porridgt for Qfriftmas. 

TAKE a leg and fhtn of beef, put them into eight gallons of 
water, and boil them till they are very tender, and when the 
broth is ftrong ftrain it out ; wipe the pot and put in the broth 
again i then flice fix penny loaves thin, cut oiF the top and bot- 
tom, put fome of the liquor to it, cover it up and let it ftand a 
quarter of an hour, boil it and ftrain it^ and then put it into your 
I^ot. Let it boil a quarter of an hour, then put in five pounds of 
currants clean waflied and picked ; let them boil a little, and ' 
|)ut in five pounds of rUifins of the fun, ftoned, and two pounds 
of prunes, and let them boil till they fwell; then put in three 
quarters of an ounce of mace, .half an ounce of cloves, two nut- 
megs, all of them beat fine, and mix it with a little liquor cold, 
and put them in a very little while, and take off the pot ; then 
put in three pounds of fugar, a little fait, a quart of fack, a 
quart of claret, and the juice of two or three lemons. You may 
thicken with fago inftead of 1)read, if you pleafe ; pour them' 
into earthen pans, and keep them for ufe. You muft boil tw<» 
pounds of prunes in a quart of water tiM tliey are tender^ and 
main them into the pot when it is boiling. 
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^0 makefirong hrotb to keef for ufe, 

TAKE part of aleg of beef and the fcraig-end of a neck of 
mutton, break the bones in pieces, and. put to it as much Water 
at will cover it, and a little fait \ and when it boils, Ikim it 
clean, and put into ita whole onion ftuck with cloves, a btinch 
of fweet^herbs, fome pepper, and a nutmeg quartered. )Let thefe 
boil till the n^eat is boiled in pieces, and the ftrength boiled out 
pf it i then put tQ it three or four anchovies, and when thej are 
diilblved, ftrain it out, apd keep it for uie« 

* A craw-fijb foup. 

TAKE a gallon of water, and fet it a boiling; put in it a 
bunch of fwe^t-herbs, tbifee or four blades of mace, an onion 
ftuck with cloves, pepper, and fait; thien have about two hun- 
dred craw*iiib, fave about twenty, then pick the reft from the 
ibells, fave the uils whole ; the body and ftiells beat in a'mortar, 
with a pint of peafe green or dry, firft boilecl tender in fair wa<» 
ter, put your boiling watier to it, and ftrain it boiling hot through 
a cloth till you have all the goodnefe out of it : fee it over a flow 
fire or ftew-hole, have ready a French roll cut very thin, and let 
it be very dry, put it tQ your foup, let it fle^ till half is wafted, 
then put a piece of butter as big as an egg into a fauce*pan, let 
it fimmer till it is done making a noife, ftiake in two tea-fpoon- 
fuls of flour, ftirring it about, and an onion ; put in the tails of 
the fifti, give them a fiiake round, put to them a pint of good ^ 
gravy, let it boil four or five minutes foftly, take out the onion, 
and put to it a pint of the foiip, Air it well together, and pour it 
all together, and let it fiinmer very foftly a quarter of an hour ; 
fry a French roll very nice and brown, and the twenty qraw- 
fifli, pour your foup into the difh, and lay the roll in the mid« 
die, and the craw-fiQi round the difli. 

Fine cooks boil a brace of carp and tench, and may be a lob- 
fter or two, and many more rich things, to make a craw-iifh 
foup ; but the above is full as good, and wants no addition. 

A good gravy 'foup* 

TAKE a pound of beef, a pound of veal, and a pound of 
mutton cut and hacked all to pieces, put it into two gallons of 
water, with an old cock beat to pieces, a piece of carrot, the 
upper cruft of a penny loaf toafted very crifp, a little bundle pf, 
iweet-herbs, an onion, a tea-fpoonful of black pepper aiid one 
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of white pepper, four or five blades of mac^^^and/four cloves ; 
cover it, and let it ftew over a flow fire till half is wafted, then 
firain it off, and put it into a dead falice-pahy with twb'or ihree 
]arge fpoonfuls of raspings cl^nfifted, half an ounce of truffles 
and morels, three or four heads of celery wafhed very clean and 
cat fmall, an ox's palate, firft boiled tender and cut into.pjeces, 
a few cocks-combs, a few of the little hearts of young favoys ; > 
c^ver it clofe, and let it fimmcr very foftly over a flow fire two 
hours ; then haveteady a French roU /iried and a few force-meat 
bails fried, put them in your diih atid pour in your foup. . You > 
may boil a leg of veal, and a leg of beef, and as many fine things 
as you pleafc} but I believe you will iGind this, rich and high 
enough. , 

t You may leave out the cocks^combs, and palates, truffles, &c. 
if you don't like them ; it will be g6od foup without them ; and ' 
if you would have your foup vei-y clear, dont put in the raipings, 
' ' Obferve, if it be a china difliJiot to pour yout foupi in boiling 
hot off the fire^ but iet it down half a minute^ and put a kdle-* 
fol in firft to: warm the difli, then put it in ; for if it be ia froft,' 
the bottom of your difli will fly out. Vermicelli is gbod'iil it,^ 
a» ounce put in j^ before you take it up ; let k boil' four or - 
five minutes. ^ •'- 

, You *nay make this foup of beef, or veal alone, jiift as you 
f^ncy.. A leg of beef will do either without veal, muttbii, or 
fowl. ^ 

A green peas foup. 

TAKE afmatl knuckle of veal, about three or four pounds, 
chop it all to pieces, fet it on the fire in fix quarts of water, a 
little piece of lean bacon, about half an ounce ileeped in vinegar 
2j\ hour, four or five blades of ma^e, three orfour cloves, ti^^elvet 
pepper-cornsof black pepper, twelve of white, a little bundle of 
fwcGtrhefbs and parfley, a little pijece of upper cruft toafted crifp ; 
c^ver it clofe, and let it boil foftly over a flow fire till half is 
wafted i thejLi ;ftraia it ofiF, and put to it a pint of green peas and. 
a lettuce cut fmall, four heads of celery cut very fmall, and 
^'afhed clean ; cover it clofe, and lef it ftew very foftly over a 
flow fire two.hours ; in the mean tinie boil a pint of old peas in 
a pint of water very tender, and flrain them well through a coarfe 
hair fieve, and all the pu'p, then pour it into the foup,. and let. 
it boH together. Seafon with fait to your palate, but not too 
ihtich. Fry a French roll crifp, put it into your difli, and pour 
yout fotjp in,' Be fure there be full two quarts. 

Mutton 
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Mut(an-gravy will do,if ypu have no veal, or a fhtn of beef 
cho|q)ed xo pieces. A. few afparagus*togs are very good in it. 
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A wHtiS^peas foitpu - . 

TAKE about three pounds of thick flank of beef, or any 
lean part of the leg chopped to pieces $ fet icon the fire in three 
gallons ofwater, about half a pound of bacon, a fmali bundle 
of fweet-herbsy a good deal of dried niint^ and thir^ or fprty 
corns of pepper ; take a bunch oJF celery, wa(h it very clean, 
put in the, green tops, anda.quart of fplit peas, cover it clofe^ 
and let it bojl till two parts is wafted ; then ftrain it off, and 
put it into a clean fauce*pan, five or fix heads of celery cu^t 
/mall and wafhejd ^lean, cover it clofe and let it boil till there is 
about three quarts j then cut fome fat and lean bacon in dice, 
fome bread in dice, and fry them juft crifp ; throw them into 
your diih, feafon your foup with fait, and pour it into your 
difli, rub a lijttle dried mint over it, and fend it to table. You 
may s^d fprce^ineat balls fried, co(;ks-^combs boiled in it, and 
ano^'s piilate fie wed tender and cut fmalU Stewed fpinach 
weJl, drained, and laid round the difli is s^y pretty. 

i , . Another way to make it. 

WHEN you boil a leg of pork, or a good -piece of beef, fave 
the liquor. When it is cold take off the fat; the next day boil 
a leg of mutton, fave the liquor, and when it is cold take off the 
fat, fet it pn the fire,, with two quarts of p?afe. Let them boil 
till they are tijnder, then put in the pork or beef liquor, with the 
ingredients as above, and let it boil till it is as thick as you vrould 
have it, allowing for the boiling again ; then ftrain it off, and 
add the ingredients as above. You may make your foup of veal 
or mutton gravy if you pleafe, that is according to your fancy. 

A chefnut foup, 

TAKE half a^ hundred of chefnuts, pick them, put them \n 
an earthen pan, and fet ihem in the oven half an hour, or roaft 
them gently over a flow fire, but take ca/e they don't burn - 
then peel them, and fet them to (tew in a quart of good beef, 
veal^ or mutton brOth, till they are quite tender^ In the mean 
time, take ^ piece or flice of ham, or bacoi>, a pound of veal 
a pigeon beat to^ieces, a bundle of fwect-herbs, an onion, a lit- 
tle pepper and mace, and a piece of carrot; lay the hacoii ar the 
bottom of a ftew-pap, and lay the meat andi i;ngretlien[s iit toj)^ 
^t it over a flow Ixre till ic bc^ir.s \q fticlc to ihc- pan, then n* c 

in 



r 



tzS ^be Art ofCdo%mi 

in a cruft of bread, and pour in two quarts of brofB. Xet itbpil 
foMf till one. third is wafted ; then Rrain it ofF, and add to it 
the chefnuts. Seafon it with falt» and I^t it i)oil till it is well 
tafled, ftew two pigeons in it^ and a fried French roll crifp i 
Jay the roll i^n the middle of the'di(h9;aiidihe pi^eoihs cm each 
iidd \ pour in the foup^ and- fend it awayliot. 

A French cook will beat a pheaf^hrt, and a brace of partridges 
to pieces, and put to it. Garniflp}loar di(h with hotchefnuts. 

Xo make wu$ton broth. 

TAKE a neck of mutton about fix pounds, cut it !n two, bofl 
the fcrarg in a gallon bf wa^er, flrim it well, then put inalfttfe 
bundle of fweet-herbs, an oh ion, and ^ good cruft of bread. 
^ iet it boil an hour, then put in the other part of thie mutton^ a 
^tiirnip or two, fome dried marigdds, a few chivei chopped fincf, 
a little parffey chopped fmall ; then put thefe in about a quarter 
of an hour b'efoi'e your broth is ienotigh. Sea(bn it with fait ; or 
you may 'put in a quarter of a* pound of barley or. rice at firff. 
Somerloveit thickeifed with oatmeal, and fonie with bread; ^nd 
fome love it feafoneJ with mace, inftead of fwc ct-herbs and 
onion. AH this is fancy and diffe.reat palates. If you boil 
tarnips for fauce, don't boil allin the pot, it makes the broth 
too flrong of them, but boil them xti a fauce*pan. 

Beef broth. 

TAKE a leg of beef, crack » the. bonie. in two or three parts^. 
wa(h it clean^ put it into a pot with a gallon of water, fkim it 
well, then put in two or three blades of mace, a little bundle 
of parfley, and a good cruft of bread. Let it boil till the beef 
is quite tender, and fhe finews, Toaft (bme bread and cut it 
in dice, ^nd lay it in your difli ; lay in the meat,fhd pour the 
foup in. ' ; 

To make Scotch iarley-broth. 

TAKE a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot and a cruft of bread, till 
it is half boiled away ; then ftram it off, and put it into the pot 
again with half a pound of barley, four or five heads of celery 
waftied clean and cut fn^all, a large onion, a bundle of fweet- 
het'bs, a little parfley chopped fmall, and a few marigolds. Let 
this boil an hour. Take a cock or large fowl, clean picked and 
w^ftied, and put into the pot; boll it till the broth is quite good^ 
then feafon with fait, and fend it to table^ with the fowl in the 
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mUdk. Ttdsbroth it very^good wither the fowl. Take cm 
tb\.e <>nipn and fwect-bisrbst before you fend kto table. 
; . > Some mak^ ikh broUl mth a flieep'» head inftead of a leg of 
beefy and it U very gpod; but you oiufl^cliop tbe heid^all t^ 
pieces. . Tbe thick ilank (about fix poumk to.fi^ quart), of 
yrater) ii(»akes good brotb ; then put tbe bairJisy in with the meat* 
firft ikuxiJt welly boil it an hour veiry.(bftly« 4heii put in th^ 
above ingredients^ with tudmips and cacrota clean ibraped and 
pared^ and cut in Uttle pieces. Boil all together foftly^ till th« 
brQth:is very good^ then feafon it witb.'ialt, aqd fend it to.tabIe» 
with thcr bc^f in the jniddlei turnips and carrots rounds and pour 
the bK>th over all. . . 

• *^ To make hodge-podge. 

TAKE a piece of beef, fat and lean together abotit a pound, 
a pout)d of veal, a pound of fcraig of mutton, cut all into little 
pieces; fet it on the fire, with two quarts of water, an ounce of 
barley, an ontcHi, a little bundle of fweet*-herte, three olr'fout 
beads.of celery walfaed clean and cut fmali, a little mace, tmk 
or three cloves, fonae whole pepper, tied all in a muflin rag, anJ 
pat to the meat three turnips pared and cut in two, a largecac- 
fot fcraped clelin and cut in fix piecej, a little lettuce cut fmatl^ 
put all in the pot and cover ic clofe. Let it. ftew very foftly over 
a fiow fire five or fix hours ; take out the fptce, fweet-^herbs, and 
onion^ and pour all into a foup-diAi, and fend it to table; firft 
feafen it with fait. Haifa pint of green-peas, when it^is the 
feafon for thdm, is very good. If you let this boil faft, it will 
wafte too much ; therefore you cannot do it too flow, if it does 
but fifirmer. All other ftews you have in the foregoing chapter ^ 
and foups in the chapter of Lent. ' 

To make pocket foupp 

TAKE a leg of vcJj ftrip off all the ikin and fat, th^ take 
, aH the mufcular or flefhy parts clean from the bones, fioil tb{$ 
flelfi in three or four gallons of water till it comes to a ftrong jelly, 
and that the meat is good for nothing! Be fure to keep the pot' 
dofe covered^ and not to do too fall ; take a little out in a fpooa' 
Aow and then, and when you find it is a good rich jelly, ftrain it 
throi^h a fieve into a clean earthen pan. When it is cold^ taker 
off all the fkin and fat from the. top, the A provide a large deep 
ileW'pan with water boiling over a ftove^ then take fome deep 
china-cups, or well-glazed earthen-ware, and fill theTe cups with 
the jelly, which you rouft take clear from the fettling at th^ 
1igtto«i| and fet them in the ftew* pan of water. Take great 
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care that notie oF the water gets into:ihe ci>|>8 ; if it iot^xt #iB 
fpoi! it. Keep the water boiling gently &H the time till the jelly 
becomes a$ thick as glue, take them out, Sind let them ftand to 
cbol,' and then- lurrt* the glue out Into fome hey<r coarfe flanneV 
Whkh draws out al4 the moifture, !• turn them' trt fix o^ eight 
hbard on frefli flannel, and fo do til) they are quite dry. Keep 
it in a dry warm pilace, and in a little tWe it will be like a dry 
hard piece of glue, which you nuycarry in )our pocket Without 
getting any harm. The^eft way i$ to put it i'nto little tin-boxes. 
When you ufe it, boil about a pint of "Water, and pour it on a 
ipiece of glue about as big as a fmall walndt, ftirring it all the 
time till it is melted. Seafon with fait to your palate $ and if 
you chufe any herbs or fpice, boil them iii the water firft, and 
tbcn pour the water' over the glue, . 

To make fortable foup . 

. TAKE two legs of beef, about fifty pounds weight, takeofF 
at! the (kin and fatas well as you can, then take all the meat and 
finews clean from the bones, which rpeat pot into a large pot, and' 
put to it eight or nine gallons of foft watery firft make it boii^ 
then put in twelve anchovies, an^ ounce of mace^ a quarter of 
an ounce of cloves, an ounce of wholo pepper black and white 
^ogether^ fix largeonions peeled aitd:cut ill two, a little ^bundle 
of thyme, fweei -marjoram, and winter-favoury, the dry hard 
cruft of a two penny loaf, ftir it all together and: cover it dofe, 
lay a weight on the cover to keep it clofe down, and let it boil 
foftly for eight or nine hours, then uncover it, and ftir it to- 
gether; cover it clofe again, and let it boil till it is a very rich 
good jelly, which you will know by taking a little out tow and 
then, and letting it cooK When you think it is a thick jelly, take 
it off, ftrain it through^a coarfe hair bag; and prefs it hand j then 
ilrain it through a hair fieve into a large Arthen paii ; when it is 
quite cold, take off the (kum and fat, and take the fine jelly 
clear from the fettlings at bottom, and then put the jelly into a 
large deep well tinned ftew-pao. Set it over a ftove with a flow 
fire, keep ftirring it often, and takegfeat cart; it neither fticksto 
the pan or burns. When you find the jelly very ftift'and thick,: 
as it will be in lumps about ^he pan, take it out, and put it 
into large deep china-cups, or well -glazed earthen- ware. Fill; 
the pan twojthirds full of water, and when the water boils^ 
fet in your cups. Be fure no water gets into ihe cups, and keep 
tjie water boiling foftly all the time till you find ilie jelly is like, 
a ftiff gluej take out the cups, and. when ih^y are cooL, tuni 
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0Ut the glue into a coarfe new flannel. Let it lay eight or nine 
hours, keeping it in a dry warm place, and turn it on frelb flan- 
nel tijl it is quite dry, and the glue will be quite bard ; put it 
into clean new ftonetpots, keep.it clofecoviered from duft and 
dirt, in a dry place, and where no damp can come to it. 

When you uTe it,, pour boiliiyg uvaser on it, and ftir k all the 
time till it is melted* Seafon it.with fait to your pala^te. A piece 
as big as a large walnut will make a pint of water very rich ; but 
as to that you are to make it as good as you pleafe ; if for foup, 
fry a French roll and lay it In the middle of the dilh, and when 
tbe ^ue is diflblvjed in the water, give tc a boil .and pour }t tntd 
a diSi. If , you cbwfe it for change, you may boil either rice or 
barley, vermicelli, celery cut fmall, or truffles or tnoreh ; btit 
let them be very tenderly boiled 'in the water before yov ftir in 
the glue, and then give it a boil all. together* You may, when 
you would have it very fine, add forcemeat balls, cocks«combs, 
or a palate boiled very tender, and eut into Itttle bits ; but it 
will be very rich and good without any of tbefe ingredientSj 

If for gravy, pour the boiling vi^atcr on to what quantity you 
think proper ; and when it is drablved, add what ingredientVyou 
pleafe, as in other fiiuccs. This is only in the room of a rich 
good gravy. You may make your faucc either weak or firong, 
by adding more or lefs. . 

Rules to he abferved in making fiups or broths* 

FIRST take great jcare the pots or fauce-pans and covers be 
very clean and free from all greaie and fand, and that th^y foe 
well tinned, for fear of giving tne broths and foups any brafly 
tafte* If you have time to fiew as fofciy %\ you can, it will 
both have a Hner flavour, and the meat will be tenderer* .But then 
obferve^ when you make foups of broths for prefent u(e, if it is 
to be done fofdy, don't put much more water than you intend 
to have foii>p or broth \ and if you have the convenience of an 
earthen pan or pipkin, fet it on wood embers till it boils, 
then fkim it, and put in your feafbning; cover it clofe, and fet 
k on embers, fo that it may do very foftly for fome time, an4 
both the meat and t»roth$ wrU be delicious. You muftobferve 
in all broths and foups that one thing does not tafte more Aaii 
-another ; but that the tafte be equal, and h ha^ a flne agree* 
able relifh, according to what you defign it for ; and you muft 
be fure, thati^U the greens and herbs you put in be cleaned, 
waflied, and {iScke^, 
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j4n oat-pudding to bake. 

OF oats decorticated take two pounds, and of new miFk 
eaough ^9 drown it, eight ounces of raifins of the fun ftoned^ 
an equal quantity of.currants neatly picked, a pound of fweet 
fuet finely ihred^ fix new laid eggs well beat;: feafon with nut-: 
meg* and beaten ginger and fait ; mix it all well together ^ it 
will make a better pudding than rice* 

To make a calf^s foot pudding. 

TAtCE of calves feet one pound minced very fine, the fat and 
the brown to be taken out, a pound and a half of fuet, pick 
off all the (kin and (bred it fmall, fix eggs, but half the whites, 
beat them well, the crumb of a halfpenny roll grated, a podnd 
of currants clean picked and wafhed, and rubbed in a cloth ; 
milk, as hiuch as will moiften it with the eggs, a handful of 
flour, ^ little fait, nutmeg, and fugar, to feafon it to your tafle. 
Boil.it nine hours with your meat ; when it is done, lay it in 
your difh, and pour melted butter over it. It is very good with 
white wine and fygaF in the butter. 

' • To make a pith pudding. , , 

TAKE a quantity of the pith of an ox, and let it lie ail 
inlght in water to fpak out the blood \ the next morning ftrip 
it out oi the (kin, and beat it with the back of a fpoon in orange- 
water till it is as fine as pap ; then take three pints of thick 
cream, and boil in it two or three blades of mace, a nutmeg 
quarterejd, a flick of cinnamon; then take half u pound of the 
befl Jordan almonds, blanched in cold water, then beat them 
with a little of the cream, and as it dries put in more cream ; 
and when they are all beaten, flrain the cream from them to the 
p.lth ; then take the yolks of ten cggs^ the white of but two, 
beat them very well, and put them to the ingredients : take a 
Vpoonful of grated bread, or Naples bifcuit, mingle all thefe to- 
gether, with half a pound of fine fugar, and the marrow of four 
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Urge bones, and aiktle fait ; fill tfacm in*a foiall oic or hog'^ 
guts, or bake it in a di(hy with a puff-pafte under it and round 
the edges, 

i'o make a marrow "pudding. . ' ' : 

TAKE a quart of cream, and three Naples bifcuits, a nut- 
meg grated,' the yolks of ten eggs» the whites of five well beat;, 
.and fugar to your tafte \ mix all weli together, and put a little bit 
of butter in the bottom of your fauce-pan, then .put in yaur fluff, 
fet it over the fire, and flir it till it is pretty thick, then pour it 
into your pan, with a quarter of a pound of currants that have 
•been plumped in hot water, flir it together, and let it ftand all 
night. The next day make fome fine pafte, and lay at the bottom 
of your difli and round the edges; when the oven is ready, po»r 
in your fluff, and l^y: long pieces of rharrow on the top. Half 
■an hour will bake it. You may ufe the fluff when cold, - 

■ ' ■ A boiled fuet puddiii^. 

TAKE a quart of milk, a pound of fuet (hred fmall. Four 
eggSj two fpoonfuls of beaten ginger, or one of beateii pepper, 
a tea-fpoonful of fait; mix the eggs and flour with a pint of 
the milk very thick, and vi^ith the rcafonirigmix in the reft of 
the milk and the fuet. Let your batter' be prcttj' thick, ^nd 
boil it two hours. 

A boiled plum: pudding. < 

TAKE a pound of fuet cut in little -pieces, not too fine, "a 
pound of currants and a p6und of raiTiDS ftoned, eighf eggs, half 
the whites, the crumb of a penny loaf grated fine, half a nutmeg; 
grated, and a tea fpoonful of beaten ginger^ a-4ittle fait, a pound 
of flour, a pint of mifk », beat the eggs firft', then half the milk, 
beat theril together, and by degrees flir in the flour and bread 
together, then the fuet, fp ice, and fruit, and as much milk as 
will mix it well together very thick. Boil it fi^e hours, 

A Torkjhire pudding. 

Take a quart of* milk, four eggs, and a little fait, make it 
up into a thick batter with flour, like a pancake batter. You 
muft have a good piece of meat at the fire, take a ftew-pan aad 
put fpme dripping in, fet it on the fire ; when it bpils, pour in 
your pudding; let it bake on the fise till you think it is nigh 
enough, then turn <a pla^ upfide down in tbe dripping pan, that . 
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thedrip(Siog may not be bltrked ; fee your flrvi^«*p2tt M it ttfider 
your meaty and let the idripping drop 6n ibe jpudding, and the 
beat of the fire come to it, to make it of a fine brown* Whdh 
your meat is done and fent to table, drain all the fat fron»^ 
your pudding, and (et it on the fire again to dry a little ; then 
Aide it as dry a» you can into a diih, melt ibme butter, and 
pour it into a cup, and fet it in the middle of the pudding. It 
is an exce&ent good pudding \ the gravy of the meat eats well 
with ft. 

Afieak pudding. 

MAKE a good cruft, with fuet Ihred fine with fioor, and 
mix it up with cold water. Seafoii it with a little fait, and make 
a pretty ftiff cruft, aboit two poundt of fuet to a quarter of 
a peck of flour. Ltt your fteaks be either beef or mutton* well 
feaibned with pepper and (alt, make it up as you do an apple-^ 

Eudding, tie it in a cloth, and put it into the water boiling. 
F ft be a large pudding, it will take five hours \ if a fmall one, 
three hours. This is the beft craft for an apple- pudding. Pi« 
geons eat well this way. 

A vermicelli puddings with marrow. 

FIRST make your vermicelli } take the yolks of two eggt* 
and mix it up withjuft as much flour as iViU mtke it to a fiiff 
pade, roll it oiit as thin as a wafer, let it lie to dry till you Can 
roll it up clofe without breaking, then wilh a (harp knife cut it 
very thin, beginning at the little eiKl» Have ready fome water 
boiling, into which throw the vermicelli \ let it boil a minute or 
two at moft ; then throw it into a fieve, have ready a pound 
of marrow, lay a layer of marrow and a layer of vermicelli, and 
fo on till all is laid in the difli. When it is a little cool, beat it 
up very well together, take ten eggs, beat them and ml^ them 
with tne other, grme the crumb of a penny loaf, and mix with 
it a gill of fack, brandy, or a Ihtle rofe*water, a teafpoonful of 
fait, a fmall nutmeg grated, a little erated lemons peel, two large 
blades of mace well dried and beat fine, half a pound of currants 
clean walhed and picked, half a pound of raifms ftoned, mix all 
. well together, and fwee^n to your palate; lay a good thin cruft 
at the bottom and fides of the diih, pour in the ingredients, and 
bake it an hour and a half in an oven not too hot. You may 
either put marrow or beef-fuet (bred fine, or a pound of butter, 
- which you pleafe. When it comes out of the oven, ftrew fome 
fine fugar over it, and fend it to lable. You may leave out the 
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frmt^ if you ^eafe, ^nA you' may for change add half ait ounce 
of citron, and baif an ounce of candied orange-peel ihred fine* 

Suet dumpUngs. 

TAKE a pintt>f mitk, four eggs, a pound of.fuet, and a 
pound of purrantSy two tea-fpoonfuls of fait, three cjf ginger ; 
firft take half the milk, and r^ix it like a thick batter, then put 
ihe^ggs, and the iait and ginger, then the refl of the milk by 
degrees, with tjhe fuet and currants, and Aour to make it like 
a light paQe. When the water boils, make them in rolls as big 
as a large turkey*^ egg, with a Hule flour ; then flat them, ana 
ibxow Ukem into boiling water* Move them foftly, thar they 
don't (lick together, keep the water boiling all the time, and 
bairan hour will boil them. 

Jn Oxford pudding. / > 

A quarter of a pound of bifcuit grated, a quarter of a pound of 
^currants clean waibed and picked, a quarter of a pound af Aiet 
Ared fmall, half a large fpo^nful of powder-fugar, a very little 
fait, and fome grated nutmeg ; mix all well together, then take 
iwo yolks of eggs, and make it up in-balls as big as a turkey's 
j^gg. Fry them in fre(h butter of a fine light broWn i for fauce 
Jiave melted butter and fugv, with a little fack or wKice wine. 
You niuft mind to keep the pan fhaking about, that they may 
4e all of a fine light brown/ 

All other puddings you have in the X/ent chapter* 

BmUs to he obfervedin making puddings y £?^. 

^ IN boiled puddings, take great care the bag or cloth be very 
4clean, not foapy, but dipped in hot water, and well flouted* 
If a l^ead pudding, tie it loofe ; if a batter pudding*, tie it clofe, 
and be fure the water boils when you put the pudding in» and yoU 
Should niovethe puddings in the pot now and (hen, for fear they 
fiick. When you make a batter pudding, firft mix the flour well 
with a little milk, then put in the ingredients by degreci, and it 
will be fmooth and not have lumps \ but for a plain batter pud* 
ding, the beft way is to drain it through • coarfe hair-fieve, that 
it may neither have lumps, nor the treadles of the eggs : and 
all other puddings, ftrain the eggs when they are beat. ' If you 
boil them in wooden bowls, or china di(bes, butter the iniide 
before you put in ybur batter ; and for all baked puddings, 
butter the pan or diib before the pudding is put in. • 

K 3 CHAP. 
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To make a very fine fweet lamb or veal pie, 

SEASON your lamb with fait, pepper, cloves, mace, and 
, nutmeg, all beat fine, to your palate. Cut your lamb or veal 
into little pieces, make a good pofF-pafte cruft, lay it into your 
4ift), then lay in your mpat, ftrew on it feme ftoned raifins and 
currants clean wafted, and ibme fugar : thco lay on it fomc 
force-meat balls made fweet, and in the fumnjer fome artichoke- 
bottoms boiled, and fcalded grapes in the printer. Boil Spanifl^ 
f>otatoes cut in pieces, candied citron, candied orange, and 
emon-peel, and three or four blades of mace'} put butter on 
the top, clofc up your pie, and bake it. Have ready againft it 
comes out of the oven, a caudle made thus : take a pint of white 
wine, and mix in the yolks of three eggs, ftir it well together 
over the fire, one way all the time, till it is thick v then take it 
off, ftir in fugar enough to fweeten it, and fquceze in the juice 
of a lemon J pour it hot into your pie, and clofe it up again, 
3end it hot to table. 

To fftake a pretty fweet lamb or veal pie. 

FIRST make a good cruft, butter the diflj, and lay in your 
bottom and fide cruft; then cut your meat into fmall pieces 5 
feafon with a very little fait, fome mace and nutmeg beat fine, 
and ftrewed over ; then lay a layer of meat, and ftrew according 
to your fancy, fome currants clean waflied'and picked, and a few 
raifins ftoned, all oyer the meat ; lay another layer of meat, pu^ 
a little butter at the top, and a little water, juft enough to bake 
It and no more. Have ready againft it comes out of the jDven, 
^ white wipe caudle made very fweet, and fend it to table hot, 

iA favour) veal pie ^ 

TAKE a breaft of veal, cut it into pieces, feafon it ^yith 
pepper and fait; lay it all into your* cruft,' boil fix or eight 
pggs J]ard, take only the yolks, put them into the pie here and 
there, fill your difb almoft full Of water, put on the lid. arid 
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To make afavoury lamb or veal pie. 

MAKE a good pufF-pafte cruft, cut your meat into pieces^ 
feafon it to your* palate with pepper, fait, mace, cloves, and nut- 
meg finely beat ; lay it into your cruft with a few lamb (lones 
and fweetbtieads feafoned as your meat, alfo fome oyfters and 
force<-meat balls, hard yolks of eggs, and the tops of afparar 
gus two inches long, firfi boiled green ; put butter all over the 
pie, put on the lid and fet it in a quick oven an hour and a 
half, and then V.ave ready the li4uor, made thus : take a pint 
of gravy, tl^.e oyfter .liquor, a gill of red wine, and a little grated 
nutmeg : mix all together with the yolks of two or thiree eggs 
beat, and keep ic ftirring one way all the time. When it boils, 
pour it into your pie; put on the lid again. Send it hot to ^ 
table* You mud ma]ce liquor according to your pie. 

To make a cdlfs foot pie. 

^ FIRST fet four calves feet on in-a fauce-pan in three quarts 
of water, with three or four blades of mace; let them boil foftiv 
till there is about a pint and a half, then take out your feet, ftrain 
the liquor, and make a good cruft; cover your difh, theji pick ' 
ofFthe flefh from the bones, lay half in the di(h, ftrew half a 
pound of currants clean waihed and picked oyer, and half a 
pound of rai(ins floned ; lay on the reft of the meat, then (kimi 
the liquor, fweeten it to the palate, and put in half a pint of 
white wine; pour it into the di(b, put on your lid, and bake it 
^n hour and a half. | 

To make an olive pie. 

MAKjB your cruft ready, then take the thin collops of the 
beft end of a leg of veal, as many as you think will fill yout 
pie ; hack them with the back of a knife, and feafon thetn 
with fait, pepper, cloves, and mace : wa(h oyer your collops 
with a bunch of feathers dipped in eggs, and have in readinefs 
a good handful of fweet^ herbs (bred fmall. The herbs muft be 
thyme, parfley, and jpinach, the yolks of eight hard eggS 
minced, and a fewoyfters parboiled and chopped, (ome beef-fueC 
ihred very fine ; mix thefe together, and ftrew them over yout 
collops, then fprinkle a little orange flour water over them*, 
roll the collops up very, clofe, and lay them in your pie, ftrew* 
jng the feafoning oyer what is left, put butter on the top, and 
clofe your pie. When it comes out of the oven, have ready 
foaie gravy bot> and pour into your pie, one anchovy diifolved 
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in the gravy ; pour it in boiling bot. You may put in artt* 
choke-bottoms and cbefnuts, if you pleafe* You may leave 
out the orange-flower water» if you don't like it. 

To feafon an egg pie. 

BOIL twelve egga hard, and iDxred them with one pound of 
beef-fuet« or marrow Ihred fine* Seafon theip with a littliS 
cinnamon and nutmeg beat fine, one pound of currants clean 
waihed and picked, two or three fpoonfuls of cream, and a little 
fick and rofe water mixed all together, and -fill the pie. When 
it 18 baked, flir in half a pound pf fre(h butter, and the juice of 
^ lemon* 

^ . TV make a muiton pie. 

TAKE a loin of mutton, take ofF the (kin and fat of the in-^ 
fide, cut it into fteaks, ^afon it well with pepper and fait to 
your palate. Lay it Into your cruft, fill it, pour in as much 
water as will almoft fill the dilh j then put on the cruft, and 
bake it well. 

A beef ft eak pie. 

TAKE fine rump fteaks, beat them with a rolling-pin, then 
feafon them with pepper and fait, according to your palate. 
Make a good cruft, lay in your fteaks, fill your dim, then pour 
in as much water as will half fill the di(b. Put on the cruft* 

atid bake it well. 

» . ♦ ■ 

A ham pie. 

_ _ * 

TAKE fome cold boiled ham» and flice it about half an inch 
thick, make a good cruft, and thick, over the difts, and lay 
a layer of ham, (hake a little pepper over it» then take a'large 

£oung fowl clean picked, gutted, waflied, and finged ; put a 
ttle pepper and fait in the belly, and rub a very little fait on 
the outfide; lay the fowl on the ham, boil fome eggs hard, put 
in the yolks, and cover all with ham, then (bake (ome pepper 
on the bam, and put on the top-cruft. , Bake it well, have ready 
when it comes out of the oven fome very rich beef gravy, enough 
to fill the pie ; lay on the cruft again, and fend it to table hot. 
A freih ham will not be fo ttfnder ; fo that I always boil my ham 
pne day and bring it to table, and the next day make a pie of 
ft. It does better than an unboiled ham. If you put two large 
(owls in, they will mal^e a fine pie \ but that is according to your 

corn* 
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cprnpsnyt more or Ids. The larger the pie, the finer the mtat 
eats. The crufl muft be the Tame you make for a venifon pafVy. 
You flioutd pour a little ftrong gravy into the pie when you 
make it, juft to bake the nfMt, and then fill it up when it 
comes out of the oven. Boil fornfe truffies and morels and put 
into the pie, which is a great addhbA> and fome frelh mufii- 
looms, ^v dried oaei* 

T$ make a pigeon ^. 

MAKE a piiflT-pafte cruft, cover your dt(h, let your pigeons 
be very nicely picked and cleaned^ feafon them with pepper and 
fait, and put a good piece of fine frefli butter, with pepper and 
falc, in their bellies ; lay them in your pan, the necks, gix*, 
xardSf livers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef fteak in the middle; put as much wa- 
ter as will almoft fill thedilh, lay on the top-cruft, and bake' 
it well. This is the beft way to make a pigeon pie; but the 
French fill the pigeons with a very high force*meat, and lay 
farce- meat balls round the infide, with afparagus-tops, arti<« 
choke«>bottoms, mufhrooms, truflcs and morels, and feafon, 
high; but that is according ro diSerent palates* 

^0 make a giilel pie^ 

TAKE two pair of giblets nicely cleaned, put all but the 
livers into a fauce-pan, with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of fweet^herbs^ 
and a large onion ; cover them clofe, anc^ let them flew very 
ibftly:'tiU.tbey^are quite tender, then have a good cruft ready, 
covef yoiir. di&, lay a fine rump lleak at the bottom, feafoned 
with pepper and fait; then lay in your giblets with the livers, 
and drain the liquor they were ftewed in. Seafon it with fait, 
^d pour into your pie ; put on the lid, and bake it an hour 
9nd a half. 
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TV make a duct pie. 

MAK{>a puflF-pafte crufl, take two duck^, fcald them and 
make them verj^ clean, cut off the feet, the pinions, the neck, 
and bead, all clean picked and fcalded, with the gizzards, li- 
vers and hearts ; pick out.all the fat of the infide, lay a crufl: 
all oirer the diih, feafon the ducks with pepper and fait, infide 
dnd put, Uy thf^^m in ypur difli, and the giblets at each end 

feafoned; 
6 
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fe^pned ; put in as much water as will almoQ fill the pie, {ay. 
on the cruA, and ba^ce it, but not too n^uch. 

7i make a chicken pie^ 

MAKE a pufF-pafte cruft, take two chickens, cut them tf 
pieces, feafon them with pepper and fait, a littfe beaten mace^ 
lay a force-meat made thus round the fide of the difh : take hklf 
g pound of veal, half a pound of fuet, beat th^m quite fine in a 
marble mortar, with as many crumbs of bread ; feafon it with a 
very little pepper and fait, an anchovy with the liquor, cut the. 
anchovy to pieces, a little lemon-peel cut very fine and flired 
ftnall, a very little thyme, mix all together with the yolk of an 
cgg^, make fome into round balls,, about twelve, the reft lay 
rpund the di(b.^ Lay in one chicken over' the bottom of the' 
. diih, take two fweet-breads, cut them into five or (Ix pieces, lay 
them all over, feafon them with pepper and fait, ftrew over 
t^em half an ounce of truffles and mDrels,'twoor three artichoke- 
bottoms cut to pieces, a few cocks-combs, if you have them, a 
palate boiled tender and cut to pieces 5 then lay on the other part 
<?£ the chicken, put half a pint of water in, and cover the pie j 
bake it well, and when it comes out of the oven, fill it with 
good gravy, lay on the cruft, and fend it to table, 

To make a Cbejhire psrk pie. 

TAKE a loin of pork, (kin it, cut it into fteaks, feafon it 
with fait, nutmeg, and pepper; make a good cruft, lay a layer 
pf pork, then a large layer of pippins pared and cored, a little 
fugar, enough 10 fweeten the pie, .then another layer of pork ; 
put in half a pint of white wine, lay fome butter on the top, 
^nd clofe your pie. If your pie be large, it will take a pint of 
\vhite wine. 

To make a Devonjhire fquah pie. 

MAKE a good cruft, cover the difh ^11 over, put at the botr 
tom a layer of fliced pippins, ftrew over them fome fugar, then 
a layer of mutton fteaks cut from the loin, well feafoned with 
pepper and fait, then another layer of pippins 5 peel fome onions 
and flice thenvthin, lay a layer all over the apples, then a layer 
of mutton, then pippins and onions, pour in a pint of water j fq 
clofe your pie and bake it. 
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fTo make an ex c^eek pie. 

FIRST bake your ox cheek as at other times, but not top 
much, put it in the oven over night, and then it will be ready the 
next day ; make a fine pufF-pafte cruft, and let your fide and top 
cruft be thick ; let your difli be deep to hold a good deal of gra- 
vy, cover, yqiir difh with cruft, then cut off all the flcfli, ker- 
nels and fat of the head, with the palate cut in pieces, cut the 
meat into little pieces as you do for a bafl), lay in the meat, 
take an ounce of truffles and 'morels and throw them over the 
meat, the yolks of fix eggs boiled hard, a gill of pickled mufh*. 
roomS) or frefh ones is.better, if you have them ; p^t in a good 
many force-meat balls, a few artichoke-bottoms and afparagus- 
tops, if you have any* Seafon your pie with pepper and faJt to 
your palate, and fill the pie with the gravy it was baked in. If 
the head be rightly feafoned when it comes out of the oven, it 
will want very little more ; put on the lid, and bake it. W^ea 
the cruft i$ done, your pie wjll be enough. 

To make a Shropjhire pie. 

FIRST make a good puff-pafte cruft, then cut two rabbit$ 
to pieces, with two pounds of fat pork cut into little pieces ; fea- 
fon both with pepper and fait to your liking, then cover your 
difh with cruft, and lay in your rabbits. Mix the pork with 
Uiem, take the livers of the rabbits, parboil them, and beat 
them in a mortar, with as much fat bacon, a little fweet-herbs, 
^pd fomeoyfiers, if you have them. Seafon with pepper, fait, 
and nutmeg ; mix it up with the yolk of an egg, and make ic 
into balls. Lay them here and there in your pie, fome artichoke- 
bottoms cut in dice, and cocks-combs, if you have, them ; 
grate a fnjall nutmeg over the meat, then pour in half a pint of 
red wine, and half a pint of water. Clofe your pie, and bake 
|t an hour and half in a quick oven, but not too fierce aa 
oven^ 

To wake a TorkPoirc Chrijimas pie. 

FIRST QiakQ a good ftanding cruft, let the wall and bottom 
be very thick ; boqe ^ turkey, a goofe, a fowl, a partridge, and 
a pigeon. Seafon them all' very well, t^ke half an ounce of 
mace, half an ounce of nutmegs, a <}uarterof an ounce of cloves, 
and half an ounce of black pepper, all beat fine together, two* 
large fpoonfv»ls of fait, ^nd tben mix ihcm together. Open the 
' "^ ' ' ' fowls 
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fowls all down the back, and bone them ; firfl; the pigeon, then 
the partridge^ cover them; then the fowl* then the goofe, and 
then the tuckey, which muft be large ; feafon them all well firft, 
and lay tbeoi in the cruft, fo as it will look only like a whole 
turkey ; then have a hare ready 'cafed« and wiped with a clean 
cloth. Cut it to pieces ; that is, joint it ; feafon it« and lay It as 
dole as you can on one fide i on the other fide woodcocks, moor 
game, and what Con of wild fowl you can get^ Seafon them 
well, and lay them clofe;. put at leaft four pounds of butter into 
the pie, then lay on your lid, which muft be a very thick one^ 
and let it be well baked. It muft have a very hot oven, and 
will take at leaft four hours. 

This cruft will take a buftiel ,of flour. In this chapter you 
will fee how to make it. Thefe pies are often fent to London' 
in a box as prefents ; therefore the walls muft be well built. 

To make a goofe pie. 

HALF a peck of flour will make the walls of a goofe pie» 
made as in the receipts for cruft. Raifeyourcruftjuft big enough 
to hold a large goofe ; ftrft hav^ a pickled dried tongue boiled 
tender enough to peel, cut oiF the root, booe a goofe and a 
large fowl ; take half a quarter of an ounce of mace beat iine^ 
a large tea-fpoonful of beateA pepper, three tea-fpbonfulsof ialt; 
mix all together, feafon your fowl and goofe with it, then lay 
the fowl m the goofe, and the tongue in the fowl, and the goofe 
m the fame form as if whole. Put half a pound of butter on 
the top, and lay on the lid. This pie is delicious^ either hot 
or cold,^ 4nd will keep a great while. A flice of this pie cut 
down acrofs makes a pretty little fide-diOi for fuppec 

• 

To make a venifon pafiy. 

TAKE a neck and breaft of venifoo, bone it, feafon it with 
pepper and fait according to your palate. Ciit the breaft io 
two or three pieces ; but do not cut the fat of the neck if you can 
help it. Lay in the breaft and neck- end firft, and the beft ead 
cf the neck on the to(>, that the fat may be whole ; make a 
good rich pufF-pafte cruft, let it be very thick on the fides, a 
£ood bottom cruft, and thick a*top \ cover the (i^ifli, then lay 
in your venifon, put in half a pound of butter, about a quartcf 
Vf a pint of water, cloie your pafty, and let it be baked two 
hours in a very quick oven. In the mean time fet on the boim 
*^ the venifon in two quarts of water, with two or three blades 
«f mace, anoniont ^ little piece of cruft baked crifp aad brown, 

a little 
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a little wlide pq>per; cover it dofe, and let it boil (bftly over a 
flow fire titl above half is wafted, then Araio itoiF. When the 
pafty comes Out of the oven, lift up the lid, and pour in the 
gravjr. 

When your venifon is not fat enough, take the fat of a lom 
of mutton, fieeped in a little rape vinegar and red wine twenty*' 
four hours, then lay it on the top of the venifon, and clofe yotir 
pafty. It is a wrong notion of fbif\e people to think venifon 
cannot be baked enough, and will firft bake it in a faife cruft, 
and then bake it in the pafty ^ by this time the fine flavoar of 
the venifon h gone. No, if you want !t to be very tender^ 
waQi it in warm milk and water, dry it jn clean cloths till it 
is very dry, then rub it all over with vinegar, and hang it in the 
air. Keep it as long as you think pi'oper, it will keep thus a 
fortnight good \ but be fure there be no moiftnefs aboiit it$ if 
there i$, you muft dry it well and throw ginger over it, and \% 
will keep a long time. When you ufe it, juft dip it in lukewarm 
water, and dry it. fiake it in a quick oven ; if it is a large pafty, 
it will take three hours \ then your venifon will be tender, and 
have all the fine flavour* The flioulder ins^ces a pretty pafty,. 
boned and made as above wirh the mutton fat* 

A loin of mutton makes a fine pafty : take a large fat loin of 
mutton, ht it bang four or five days, then bone it, leaving the 
meat as whole as you can : lay the meat twenty-four hours in 
half a pint of red wine and half a pint of rape vinegar i then take 
it out of the pickle, and order it as you do a pafty, and boil the 
bones in the fame manner, to fill the pafty, when it comes out 
of the oven* 

ST? make a calps bead pe. 

CLEANSE your head vtry well, and bc«l it till it is tender; 
then carefully take off the flefli as whole as you can, take out 
the eyes and flice the tongue ; make a good pufF-pafte cruft, 
cover the difli, lay on your meat throw over it the tongue, lay 
the eyes cut in two, at each corner. Sehfon it with a very lit- 
tle^ pepper and fait, pour in half a pint of the liquor it was boiled 
in, lay a thin top-croft on, and bake it an hour in a quick 
oven# In the mdin time boil the bones of the head in two 
quarts of liquor, with two or three blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bitn- 
die of fweet-herb$* Let it boil till there is about a pint, then 
ftrain it off, and add two fpoonfals of catchup, three of red 
wine, a piece of butter as hig as a walnut roiled in ftdur, h<lf 

an 
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an ounce of truffles and morels. Seafen with fait to your palate^ 
Boil it, and have half the brains boiled with fome fage ; beat 
them, and twelve leaves of fage chopped fine ; flir all together^ 
and give it a boil ; take the other part of the brains, and beat 
them with fome of the fage chopped fine, a little lemon-peel 
minced fine, and half a fmall nutmeg grated^ Beat it up with 
an egg, and fry it in little cakes of a fine light brown ; boil fix 
cgg^ hard, take only the yolks ; when your pie comes out of the 
oven take ofFthe ltd, lay the egas and cakes over it, and pour 
the fauce all over. Send it to table hot without the lid. .This 
IS a fine difh ; you may put in it as many fine things as you. 
pleafe, but it wants no more addition. 

^0 make a.iorti 

FIRST make a fine pufF-pafte, cover your difh with the cruft, 
tnake a good force-meat thus : take a pound of veal, and a pound 
of beef-fuet, cut them fmall, and beat them fine in a mor):ar. 
'Seafon it with a frtfiall nutmeg grated, a little lemon-peel fhred 
fine, a few fweet-herbs, not too much, a little pepper and fait, 
jufl enough to feafon it, the crumb of a penny loaf rubbed fine j 
mix it up with the yolk of an egg, make one third into balls, 
and the refl lay round the fides of the difh. Get two fine large 
veal fweet-breads, cut each ipto four pieces ; two pair of lamb- 
ftones, each cut in two, twelve cocks-combs, half an ounce of 
truffles and morels, four artichoke-bottoms cut each into fojr 
pieces, a few afparagus-tops, fome frefh mufhroonis, and fome 
pickled ; put all together in your difh. 

Lay firfl your fweet-breads, then the artichoke-bcttoms, theh 
the cocks-combs, then the trufRes and morels, then the afpara- 
gus, then the mufhrooms, and then the force-meat balls. Sea- 
fon the fweet-breads with pepper and fait; fill your pie with 
water, and put on tbejcruft. Bake it two hoyrs* 

As to fruit and iiib pies, you have them in the chapter for 
I^ent. 

• ■ ■ ■ . I 

To make mince pies the heji way. . , . 

' TAKE three pounds of fuet (bred very fine, and. chopped as 
fmall as poflible, two pounds of raifins ftoned, and chopped as 
fine as poffible, two pounds of currants nicely picked, wafhed, 
rubbed, and dried at the fire, half a hundred of firle pippins, 
pared, cored, and chopped fmall, half a pound of fine fugar 
pounded fine, a quarter of an ounce of mace, a quarter of an 
dunce of cloves, two large nutmegs ; all beat fine ^ put all to- 
gether 
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gether into a great |>an^ and mix it well together with half a pint 
of brandy, and half a pint of fack ; put it down clofe in a ftone- 
JDot, and it will keep good four months. When you make your 
pies,, take a little difti, fomelhing bigger than a foup-plate, lay 
Hl very thin cruft all over it, lay a thin layer of meat, and then a 
thin layer of citron cut very thin, then a layer of miuce-ineat, 
and a thin layer of orange-peel cut thin, oVer that a little meat, 
fqueeze half the juice of a fine Seville orange or lemon, and 
pour ih three fpoonfuls of red wine; lay ort your cruft, and bake 
it nicely. Thefe pies eat finely cold. If you make them in lit- 
tle patties, mix ydur me^t and fweet- meats accordingly. If you 
chufe meat in your piesi parboil a neat's tongue, peel it, and 
chop the meat as fine as poffible, and mix with the reft i or tw0 
][>ounds of the infide Of a fiirloin of beef boiled. 

'^Tort demoy. 

. MAKE puff-pafte^ and lay roynd your dilh, then a layer of 
bifcuit, and a layer of butter apd marnow, and then a layer of 
all forts of fweetmeiats, or as many as you have, and fo do till 
■your diih is full ; then boi] a quart of cream, and thicken it 
with four eggs, and a fpoonful of orange-flower- water. Sweetea 
it with fugar to your palate, and pour over the reft. Half aa 

hour will bake it« 

.' ■ . 

To wake orange or lemon tarts. 

TAKE fix large lemons, and rub then! very well w^ith fait, 
tind put them in watier for two days,' with a handful of fait in it- 
then change them irito frefh-water every day, (without fait) for 
a fortnight, then boil them for two or three .hours till they are 
tender, then cut theminto half quarters, and then cut them 
thrce-corner-ways, as thin as you can : take fix pippins pared^ 
cored, and 'quartered,- and a pint of fair water. Let them boil 
ti-U the pippins break ; put the liquor to your orange or lemon^ 
and half the pulp of the pippins well broken, and a pound oT 
fugar. Boil thefe together a quarter of an hour, then put it in 
a galHppt, and fqueeze an orange in it: if it be a lemon tart, 
Squeeze a lem©n ; two'fpoonfuls is enough for a tart. Your 
patty pans muft be fmall and (hallow. Put fine pufF-pafte, arid 
very thin j a little while will bake it. Juft as your tarts arc 
going into the oven, with a feather, or brnfti, do theni over 
with melted butter, and then fift double-refined fugar over 
them 5 and this is a pretty iceing on thetn, " ^ 

' ' ■ ' Ta 
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TV moke different f9rfs 9f tarts. 

IF you bake in tin-patues, butter tbeih, and you m\A put a 
little cruft all ever, becaufe of the taking tbem out } if in china^ 
or glafs^ no cruft but the top one. Lay fine fugtr at the bottom* 
then your plums, cherries, or any other fort of fruit, and fugar 
at top ; then put on your lid, and bake them in a flack oven« 
Mince pies muft,be baked in tin-pattid^, becaufe taking them 
out, and pufF-pafle is b^ft for them. All fweet (arts the beaten 
rruft is/beftj but as you fancy. You have the receipt for the 
cruft i'n'lh is chapter. Apple, pear, apricot, &c. make thus; 
apples and pears, pare them, cut them into quarters, and core 
them \ cut the quarters acrofs again, iet them on in a fauce-pan 
Vith juft as much water as will barely covcf them, let them 
fimmer on a flow fire juft till the fruit is tender ; put a good 
piece of lemon-peel in the water with the fruit, then bkve your 
patties ready. Lay jSne ftigar at bottom, then your fruit, and a 
little fugar at top ; tbat jqm mtift pvit in at vour difcretion,; 
Pour over each tart a^a-fp^ofifut of lemon-juice, and three 
tea^fpoonfuls of the liquor they #ere boiled in ; put on your 
lid, aiid bake tbem in a flack bven. Apricots do tbt &me 
way only do not ufe lerfion. ^ 

As to pf^ferved tartsv only lay iitydarprrfcrvcd fruit, and put 
a very thin cruft at top, and let them be baked as little aspoffible;^ 
but if yOu would make them very nice, have a large patty, the 
ftze you would Ij^ve yosr tart, make y^ur fugar cruft, roll it as 
thick as a halfpenny ; then butter your patties, and cover it* 
Shape your upper cruft on a hollow thing on purpofe, the ftze of 

?our t>attv, and mark it with a maiiLiog-iron for that ptirpoie, 
n what uiape you pleafe, to be hollow and open to fee the fruit 
through ; then bake your cruft in a very flack oven, not to dif- 
colour it, but to have it crifp. When the cruft is cold^ very 
C9:refully take it out, and fill it with what fruit you'pleafe, lay 
on the lid, and it is done ; therefore if the tart is not eat, your 
fweetmeat i$ not the worfe, and it looks genteel. 

'Pajle far tarts. 

ONE pound of flour^ three quarters of a pqund of buttery 
mix up together, and beat well with a rolling^pio. 

Jnotber pajlefor tarts. 

QALF a potind of butter, half a pound of flour, and half a 
pound of fugar ; mix it well together, and beat it widi a rolling- 
' pin vell> then roll it out thin. 

-Pi/. 
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Puff-pafie. 

TAKE a quarter of ti petk of floUr, rub fi^d hnK % \^MnA 
6f butter, a little fftlt» make it up into a light pafte wi^ cttid 
water) juft fiilF etsough to work it weU }Xp% then roll h otit^ and 
fiick pieces of butter all over, and ftrew a little floor ; roll it up 
and roll it out agaip \ and fo do nine or tell times^ till yctu hare 
rolled in a pound and a half of butter. This cruft is moftly 
ufed for all forts of pies. 

A good trufifor great pies. 

TO a peck of flour add the yolks of three eggs; then boil 
Tome water, and put ia half a pound of fried fuet, and a pound 
and half of butter. Skim oflF the butter and fuet, and as much 
of the liquor as will make it a light good cruft : work it iip 
WclLaAd roll it out 

Afianding crujt for great pies. 

TAKE a peck of flour, and fix pounds of butter, boiled in a 
gallon of water ; fkim it off into the flour, and as little oF the 
liquor as you can ; Work it well up into a pade, then ^Ull it 
into, pieces till it is cold, then make it up in what form you 
will have it* This is fit for the walls of a gooib pie^ 

AcMcrufi. 

TO three pounds of flour rub in a pound and a half of but- 
ter, break in two eggs, an'd make it up with cold water. 

A dripping iruft. 

TAKE a pound and half of bcef-drippmg, boil it in water, 
firain it, then let it ftand to be cold, and take oflF the hard fat i 
ferape it, boil it fo four or five times ; then work it well up into 
three pounds of flour, ad fine as you can, and make it up into 
pafte With told Water* It makes a very fine cruft. 

A crufifor cujiards. 

TAICE half a pound of flour, fix ounces of butter, the yolks 
of two eggs, three fpodnfuls of cream ; mix them together, and 
Jet them fiand a quarter of an hour, then work it up atid dowii, 
and roll it very Ihfn. 

h .Pajli 
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Pajlefor crackling crufi. 

\ BLANCH four haodfuls of almonds, and throw them into 
;;^1irater^ thca dry them in. a cloth, and pound them in a morcaf 

li^riine, with a little orange-flour water, and the white of an 
egg. When they are well pounded, pafs them through a coarfe 
hair-fieve, tq clear them from all the Ittmps or cipds ; then fpread 

,Jtoii:a:di(h till it is very pliable,; let it ftand for a while, then 
roll out a piece for the under*cruft, and dry it in the *oven <Mi 
the pie-pan, while other paftry works are making ; as knots, 
cyphers, &c. for garnifliing your pies. 



C H A P. IV. 

For Lent, or a faft dinner ; a number of good diftieSt 
which you may make ufe of for a table at any 
other time. 

A pcafefoup. 

BOIL a quart of fplit peas in a gallon of water ; when they 
are quite foft, put in half a red herring, or two anchovies, a 
good dealof whole pepper, black and white, two or three blades 
of mace, four or fiVe cloves, a bundle of fweet-herbs, a large 
onion, and the green tops 4>f a bunch of celery, a good bundle 
of dried mint ; cover them clofe, and let them, boil foftly till 
there is about two quarts ; then ftrain it ofF, and have ready the 
white' part of the celery wafhed clean, and eut fmall, and ftewed 
tender in a quart of water, fomefpinach picked and wafhed 
clean, put to the celery ; let them ftew till the Water is quite 
wafted, and put it to your foup. ,. 

Take a French roll, takeout the crumb, fry the cruft brown 
in a little fre'fti butter, take fome fpinach, ftew it in a little but- 
ter, after it is boiled ; and fill the roll ; take thccrumb, cut it in 
pieces, beat it in a mortar with a raw egg, a little fpinach, and 
a little Yorrel, a little bfeaten mace, and a little nutmeg, and an 
anchovy ; then mix it up \vith your hand, and roll them into 
balls with a little flour, and cut fome bread into dice, and fry 
them crifp ; pour your foup into your difh, put in the balls and 
l>read, and the roll in the middle. Garnifli your difli with fpi- 
nach ; if it wants fait, you muft feafoa it to your palate, rub in 
fome dried mint* 

Agretn 
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- • i • A^reeh peafefoup. 



Take a quart of old green pe^fe, and boil theni till they are 
quite tender as papain a <5&art of wat^r ; then ftrain them 
throMgh.a.fieye, and:boil a^qjaart of y^ung pear^;inr that vi^Jter. A 

\n the mean time put the oldtpeafe mto a itejife, pour half '« j 

pound of nielted butter over/thera, and ftr;^in^liff|i.Ujrough ihe — • 

iieve with the back of a fpoon,* till you have got all the pulp^ J 

When the young peafe are boiled enough, add \tbe. pulp. i^i4 j 

butter. to th^ young peafe and liquor j ftir themj^gether till they j 

are fmopth,, and fcafon with pepper and f*ilr. You may fry ^ 
French roU^ and let it fwjm in the difh* If you^:Uke jt, boiK^ 
bundle of^mint in the peafe» • . . 

it - • ♦ 

' ' ' ' Another grim peafe fosip, ? 'I 

.TAKE a quart of gr^en peafe, boil thepfi iit a gallon of watery 
with a tjundle of mUit,,and a few fvy^ret-herbs^maoe, cloves, and 
whole peppfcr, till they are -tendicr ; tbe^ .ilxain them, liquor 
and all, through a coar/e fleve, till the pulp is ftrained. Put 
this liquor into afauce pan, put to it four heads of celery clean 
wafhed and cut fmalU Ji handf^ul fef fpinach clean waihed and 
.cut fmall, a lettuce cut fmall, a fine leek cut fmaJI, a quart of 
green "^^"i^t^ a little fait : cover them, and let them boil very 
foftly till there is about two quarts, and that the celery is ten- 
der; Then fend it ta tattflf. 

If you Itke it, you may add a piecte of burnt butter to ;t, 
about a quarter of an hour befofe the foup is enough. 

* -' ' Soup meagre, 

TAK-E Haifa pound of butter, put it rnto a.de^ ftew-pa0» 
jfhalce it abouj:, and let it ftand till it has d<)ne fiiaki'ng a noife ; 
then have ready fijc middling onions peeled and cut fmall, throw 
them' in, and fhake them about. Take a bunch,. qf celery 
clean waflied and pickerf, cut it in pieces half as long as your 
finger, a large handful of fpinach clean w»fhed and picked, a 
good lettuce clean'waflied, if yOu have it, and cut fmall, a little 
bundle of parfley chopped fine ; Ihake all this well together in 
the pan for a quarter of anhoQi-, then fhake in a little flour, ftir 
all'togethdr,' and p6ur into "the ftew-pan tw'^o quart? of boiling 
water-; take'a handful of dry hard cruft, throw in a tea-fpoonful 
of: beaten pepper, three blades of mace beat fine, ftir a^l together 
and' let it boi^l fofdy half an hour; then take it off the fire, • 
an^ be^'iip the ycJks of two-eggs and^ftir in/and one fpoonful 
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of vinegar ; pour it into the foup-diih, and fend it to table. If 
you have any green pWf boU half a pint in the foup for change. 

TV wah M onion fiup. 

TAKE half a p^wni of bctttttf, put it intft a ftew-pan on 
the (ire, let it a!l nielty and boil it till it has done making any 
noife I' then have ready ten Or a doten middling onions peeled 
and cut fmally throw them into tho butter, and let them fry a 
quarter of an. hour } then Ibake in a little tour, and Air them 
r6und ; Cbriee your pan^ and let them do a few minutes longer, 
then pour in a quart or riiree pints of b6iling vi^acer, ftir them 
fovndy take a good piece of upper-cruH, the ftaleft bread yott 
ha^e, about as big as the top of a penny-loaf cut fmal), and 
throw it in. Seafon with fait to your palate. Let it boil ten 
loinutes, fiirring it often ; then take it oiF the fire, and have 
ready the yolks of two eggs beat fine, with h?lf a fpoonful of 
vinegar } mix fon^ of the ibup with them, then (Hr it into youir 
foup and mix it w«ll| and pour it into your diibu This ia a de«* 
iicious diih» 

.^^ make an tjsljoupn 

TAKE eels according to the quantity of foup yoa wotdd 
make : a pound of eels will make a pint of good foup ; fo t6 
every pound of eels put a quart of water^ a cruft of bread, two 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of fweet-herbs \ cover them clofe, and let them boil tiU 
half the liquor is wafted | then ftrain it, and toaft fome bread, 
and cut it fmall, lay the bread into the difli, and pour in your 
foup. If you have a ftew-bole, fet the difti over it. for a miojutet 
tfnd £im4 ic to tabl6. If you find your foup not rich enough, yon 
mvft let it bot) tiH it is as firong as you would have it. You 
may make this foup as rich and good as if it was meat : you 
may add a piece of carrot to brown it, 

^0 make a crawfijhjhuf. 

TAI^E a carp, a large eol, half a tkornback, ckanfe and 
wa& them clean, put them into a clean fauce-pan, or little 
pot, put to them a gallon of ws^ter, the cruft of a penny laa^ 
fkim them well> feafon it with mace, cloves, whole pepper, Uaclc 
and white, an onion, a bundle of fweet-herbs^ fome parflcy, a 
» piece of ginger, let them boil by themfelves clofe coveced,, the«i 
^ take the tails of half a hundred ci:awfiib> pick OHt ^ bag^ 

and 
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a?id «» <K » m acXXj fmrts thftt are abo^itt them, put them imo 4 
Ikuce-pan, with two ijuarts of water, a little talt, a bundle of 
fweet-lieFbs : U% them (lew foftl/r ^Ad when they are rea4y to 
boll^ talt:^ otft I'he.t;ttl8, and beat all the oUier part of the craw*> 
€ih with the thells^ and boil fn the tiqifer the tails caHne out 
t4^ with a blade of toace, tfH it cofnes to about a pint, ftra^n \t 
through a clean ileve, and add it to the fiih la botHng. Let afl 
boil foftly, till there is ahout three quarts ; then Itrain it off thro* 
a coarfe fieve, put it into your pot again, and if it wants fait 
you imiA piit (bene in, and che tafit of the crawiiib and loibfter : 
lake out ail the meat and body, and diop it very fmail, and add 
to it ; take a French roll and fry it crrfp, and add to it* Let 
(hem Aew all together for a quarter of an hour. You maf 
Aew a mxp with them ; pour your foup ittio your diflx, the roU 
fwidftsningin tiie middle* 

When, you have a carp, Ihere fliouid be a roll on each tide; 
Gariitih the dtih with cr^^wfifli* If your crawfifii will no^ lie 
txn the fides of your di(h, make a little pafle, and lay roimd ri»fc 
riiB, and lay jtbe &ih on that all round the difiu 

Takecaie that your foop be well feafoned, but liioC ooohi^fa. 

To moke a fmfckfmf^,. 

GET a hundred erf mufcles, wafli tberti very clean, put thetn 
into ailew-pan, cover them clofe : let them flew till they open, 
then pick them out of the Ihelb, ftrain the liquor through a 
fine lawn fieve to your mufcies, aitd pick the beard olt c^ah out, 
if any. 

'Take a dozen crawfWb, beat them to fna(h, with a dozen of 
jdaspnods blanched, and beat linei th€4i take a fmatl parfntpand 
4t carrot fcraped, and cut in {^htnUices, fry them brown with a 
little buttier s then take two pounds of any fre<h fi(h, and boil 
in a galion of water^ widi a bundle«f fweet-herbs, a large onion 
ftuckL'With doves, whok pepper, bkbcdc and white, alrttlie 
Ikariley^ a litfle piece of horfe^radkl^ifiiL, and fait thie mufele H- 
quor, the crawAfli and aimo}id«» Let them hcyil till haAf ia waib* 
«d, then ftrain th<;m through a fieve, p«K thfe Ibifp i^nto a fauces. 
f|as), 9ut4n twenty of the nMifcUs, a/cNvilHifilrooiAs, and t^^uf- 
^s cut fmall, and a leek waihed and cut very ^mall : take tw6 
French rolls, take out t«ie crumb> fry ltbr<own, cut it ioro little 
pieces, put it into the foup, let it boil altogether for a quarter of 
Ml llour, with the fhed carrot and parfnrp ; tn t^e nFtean while 
take the crtSft of the rolls fried crtfp \ take half a hundred of fhe 
|httfde$> a quarter^ a pound of btttt^r, afpoohfalof wa^ef; 
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ihakc in a'littl^flpur^ fet^hem on the fire, taping. th^.£^ar,«ir 
pan (baking all the time till the butter is melted* ^'Searoh jt 
v/ith pepper and fair, b^at the yolks ot\t\\r€e eggs, put them in^ 
' ftir them ^1 the time (or fear of curdling, grate a tkilo^lutrpieg | 
when it is .thick and fine, fill the rpjls^ pour your (olvpiipto th^ 
iliih, put in the roils, and lay the reft pf ([)e qiMfQles trotind (hq 
TiiA' of the. di(h, . :-•.•.,: . . 

^0 mah.a fcate or^^hornhack foupn 

TAKE two pounds of fcate or thbrnback, (kit) it and boil U 
in Ax quarts of water. When it is enough, take it up, pick 
oS'the Defh and lay it by ; put in the bones again, and about 
two pounds of any fceOi fiih, a verylitcie piece of lemon .peel; 
a bundle of fweei-herbs, whole pc*p,f»rr, two or tt)ree>bladesx)f 
mace, a little piece of horfe-raddiih, tlie cru-ft of a.penny^ioaf^ 
a little parfley'i :cover it clofe and lat'xt boil till there is about 
two quarts, then ftrain. it ofF and add .an ounce of yermicdir, 
fet it on the fixe,. and let it boil ioftly. in the^mscHi time take 
a French roll, cut a little hole in the:tQp,> take. oiit.it he: cruasb, 
iry thexnufi bravyn in butter, take the fleik o£ the^ti&youJaid 
by, cut it into little pieces, put, it into a fauce-pan, with two 
or three fpoonfuls qi the foup, ftiafec in.aTlittle flour, put in a 
^iece of bytie«-, ? liulq pepper and fait \ ftake tfieov CPg^'thcr in 
\\\^ fauce-pan over the fire tiU it is quite thick, J^ben jGlllthe roll 
'with it, pour your fcup into your difli, lex the roll fwim.ia the 
middle, and feqa it to tabl^. 
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. YOUR flock muft be mad« dS any fort of fiill^!the.phlce 
affbr^lsr; kt there be about two quarts,, take a puitiifroyiiiers, 
heard. them, put them into s^ faace^pan, drain; tbe'^iquDr,le;t 
fthem ftew twp or three minutes io their own liquor, then take 
the hard parts of tbe.pyftcr^, ai^Jdbealt.lherp in^imorur, with 
the yolks of fo.ur hard eggs ; mix them with fome of tbe foup, 
putthpm wjtji. the.pti»qr^p%rt of tbeo.yfters and Linuoc into » 
fauce-pan, a little putmfgt pepper, and fait; fiir thehi well to^ 
.gether, ,and let \t.]y(H\ a quarter qf an hour. Dith. it up, aoi^ 
«^nd i( to tabic;. ..... 

To tfiake an almond foup. " ' ' ! 

TAKE d fm^r^.9''^ almonds, blanch them, and beat<heqi 
\n a marble ^lortar, with^the,yolk§ of twelve hard eggs,.till 
th«y arc a fine pafte 5 miJ^ them, by degrees with twp quarts ;ftf 
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tiew milk, a quart ef cream, a quarter of a pound of double- 
refined fugar, beat fiiK, a penny-worth of orange- flour water, 
ftir all well together; ,wheQ it is.wdl mixed, fet it over a flow 
fire, and keep it ftirring quick all the while, till you fin^i it is 
thick enough ; then pour it into your di(h, and fend it Co tablt. ; 
If you don t be very careful, it will curdle. 

f 

ITo make a ricefoup. 

TAKE two quarts of water, a pound of rice, a little cinna? 
men ; cover it clofe, and let it fimmer very foftly till th.e rX^' 
is quite tender : take cHit the cinnamon, then fweetea it to your 
palate, grate half a nutmeg, and let it fiand till it is cold; then 
beat up the yolks of three eggs, with half a pint of wMtp. yr'u}^% . 
mix them very well, then ftir them into the rice, fee them on 
a flow Are, and keep ftirring all the time for fear of curdling. 
When it is of a good thicknefs, and boils, take it up. Keep 
ftirring it till you put it into your difli. ' ■ ' 

, , ^0 make a barley foup. 

TAKE a gallon of water, half a pound df barley,' a bladeor 
/ two of mace, a large cruft of bread, a little lemon-peel. Let 
it boil till it comes to two quarts, then a'dd half a^int of white 
wine, and fwectcn to your palate. • "• 

To make a turnip foup^ 

TAKE a gallon of water, and a btinch of turnips, pare tVim, 
Cave three or four out, put the reft.intb the water,* With halFah 
ounce of whole pepper, an onion ft uck with cloves, a blade of 
mace, half a nutmeg bruifed, a iictle bu/fdle of fweet herbs^ 
^d.a large cruft of bread. Let ihefe b6il an hour pr«ly^faft, 
then ftrain it through a fieve, fqueezing the turnips through 5 
wa(h and cut a bunch of celery very fmall, fet it on in the li- 
quor on the fiVe, cover it clofe, and let it ftew. Innhe mean 
time cut the turnips you faved into, dice, and two or three (mall 
carrots clean fcraped, and cut in little pieces : put half thsfe tur- 
hips and carrots into the pOt with the celery, and the other half 
fry brown in frefh butter. You muft flour them firft, and twi 
or three oriions peeled, cut in thin flices, and fried brown ; then 
put them all into the foup, with an ounce of vermicelli. Let 
• your foup boil foftly till the celery is quite tender,- and your foug 
good. Seafon it with fait to your palatfe. * * 
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To mahs an eigfotip. 

BEAT the yojks of two rgg« in yoisr ^iib» with a piect of 
butter as big as a ben's, ^gg, X^ a tea-lf^tettle pf. boiling water 
in one h^nd, and a fpoon in the other, pour in about a quart by 
degrees, then keep ftirring it all the time well till the eggs arc 
well mixed, and' the butter melted ; then pour it into a faucc- 
pati, and keep ftirring it all the time till it begins to flmmer. 
Take it ofFthe fire, and pour it between two veflels, out of one 
into another, till it is quite fmooth, and has a great froth. Sec 
ilon the ftreagaii^, keep ftirring it till it is qujte boff tbed poi|r 
ia tntQ tbe foup-di(h, and fend )c to table bQ(« 

Tfl make feafe forrUge. . 

TAKE a quart.of green peafe, put to them a quart of water, 
a bundle of dried mint, and a little fait. |^et them boil till the 
peafe are quite tender; thep put in fome beaten pepper, a pi^ce 
of butter as big as a walnut, rpll^d in f)our, ftir it all together, 
and let it boil a few miputes : then add two quarts of milk^ 
let it boil s^ ^uafter of an hour, take out (h^minf, and ferve 
it up. 

TAKE two quarts of new milk, eight eggs, and half the 
^hite$» beat up witha little rofe water, % nutmeg, a quar- 
ter of a pouod of fugarj ait a penny )oaf in very thin 
flioes, a^nd potir your milk and eggs over. Put a little bit of 
jTHncft bHitcr pa the lop. Bake ic in a flow oyea half ai| 

%a make a rice while pot. 

BOIL ^ pound pf rice in two quarts of new milk, (ill \% 
I? tender and thick, beat it if) a mortar with a quarter of ^ 
poun^d of fweet almonfl$ blanched ; then boil .two quarts of 
jcre^m, with a few crumbsr of white bread, and two or thre^ 
blades pf mace. Mix it all with eight cggs> a little roferwa* 
ter, and fyireeten to your ta&e. Cut focne candied ota^ge and 
ftitron peeU th|n| an^ lay U jjqu It mufl: be p^t into a i^ow 

py.«f?f 
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7> miAe rict milk. 

"" TAK£ half a pouQil of rice, boil it in a quart of wittr^ 
vtith a lilt]e cinnamon- Iftt it bnil till^he wat^r is all wafted % 
take great care it does not burn, then add three pints of ntilk^ 
p^the ycik «f an egg beat vp. Keep it ftiritng, and when it 
boils take it up. Sureetea to your palatf* 

Tc snake an orange fool. 

TAICE the juice of fix oranges and fix eggs well beaten,. », 
pint qF cream, a quarter of a pound of fugar, a little ^innamoa 
and nutmeg. Mix all together, and Jceep ftirring over a flow 
fire tiil it is thick, then put in a little piece of butters an4 kce;^ 
ftirring till cold, and 4ifli it up, 

TV make a Wejtminjier fool. 

Take a penny loaf, cut it into thin flices^ wet them with 
fack, i^ them in the bottom of a dift) : take, a quart of cream, 
beat up fix eggs, two (poonfuls o^ rQfe-water, a blade of mace, 
and fome grated nutmeg. Sweeten to your tafte. Put all 
this into a faucerpan, and keep ftirring all the time over a flow 
iSre, for fejar of curidling. When it begins to be thipk, poor 
it into the diil» over the bi?ead« Let it gaiid till it is ^old, and 
^rve it up* 

To mako a goofeberry foal. 

TAKE two quarts pf jroofeberries, fet them on the fire ii| 
^bout a quart of water. When they begin to fimmer, turn ycU 
low and begin to plump, throw them into a cull&nder to d^aia 
the water out ; then with the back of a fpoon carefully fqueexe 
the pulp, throw the fieve intp ^ difli, make them pretty fweet, 
and let them ftand till they are cold. In the meah time take 
two qtrarts of new milk, and the yolks of four eggs beat up 
with a }|tt}e grated nutmeg 5 ftir it loftly over a flow fire ; whei^ 
k begtns to fimqier, take it off, and by degreed flir it into the 
gpofeberrtes. Let it ftand tilljt is cold, and ferve it up. If yoij 
pake it with creani, you nee4 not put any eggs in : and if it 
h not thick enough, it is only boiling more goofeberries, gut 
jibat yoa mirfl ^p as ytwj think proper. 
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To make firmity. 

TAKE a quart of ready- boilec! wheaVtwo quarts of milk, « 
q^m^t^r of a.poupd of currants clean :pi eked" aiiki . wa(be<(r. Hir 
t}icfe together and boil them, beat up.the yolks of c^tfree or four 
eggs, a little nutmeg, with two,or.three fpoonfuhof^miik, add 
tq tho whe4(»: iltir tbcoi together for a. few minuc^^. Then* 
fweeten to your palate, aiid fend, it to. table. 

To make -plum porridge^, cr barley grueh 

TAKE a gallon of water, half a pound of bapley, a quar.eer 
6f a'pound of raifins clean wafhed, a quarter of a pound of cur-. 
rants clean waflied and picked, fi >il ihtfe till aboye half the 
water is wafted," with two or Ihree blades of m^ce. . Then . 
fweeten it 'to your palate, and add'tjaVf i* pint of v/hite wine. 

To make buttered wheat, 

PUT your wheat rnto a fauce-pari ;' when it is hot, ftir iti a 
gD^od piece of butt«r5- a little gritcd hu<meg, and fweeten it tq 
• your palate, .....*. >..... 

' .. ' " . .1 'To make plum gruel. . - . ' 

TAKE twoquatts of water, tw^Jarge fpoonfols of oatmeab 
Sir it together, a lladc or two of mace, a- 41 tile piece ofle'mon- 
pepJ j boil, it for five' or fix minutes (take care it don't boil over) 
then ftrain it oft', and put it into the fauce-pan again,' with half 
a pound of currants clean wafhcd and picked. Let them boil 
about ten mrnutes,*aiJd a glafs'ofAvhitewinl, a little grated nut- 
meg, .and fweeten to your palate. 

. • ^Tv make a fiour hajiy-puddhig, 

/.TAKE a quart of milk, and four |jay-leaves, fet it on the 
fire to boil, beat up the yolks of two eggs, and ftir in a little 
fait. Take- two or three fpopnfuls of miik,: and beat up with 
your eggs, and ftir in your milk, thexi, with a wooden fpoon in 
one hand, and the flour in the.ptber, ftir it in till it is of a. good 
thicknefs, but not too thick. Let it boil, and keep it ftirring, 
then pour it into a difl)^ and ftick pieces of butter here and there, 
ypu may ornit the egg if you don't like it j but it i^ a great ad- 
dition to the pudding, and a litde piece of butter ftirred inthe 
milk makes it eat (hort and .fine. Take out the bay-leaves 
before you put in the flour. 
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' "Xq make a^ oaf meal bafty-pudding.^ 

TAKE a qvatt of water, fet it on to boil, put in a piece of 
butter, and feme fait; when it' hoils, ftir in the oatmeal asyoi| 
do theflour, till it is of a good thicknefs. Let it boil a few mi-» 
putes, pour it in yonr difli» and flick pieces of butter in it: or 
cat with wine and fugar, or ale and fugar, or cream, or new 
fi)ilk. This is beft fp^eWitto^ Scorch. oat^neal. 

^' • ^o^make'a^ excellent 'fackpjjet 

BEAT fifteen eggs, whites'and ypl^s very well, and ftraii^ 
l^em i then put three quarters of a pound of whiter fugar mto» 
pint otc'anary, and mix it with youriggs in ^ bafon j fet it oyer 
a chafeng-difli of coals, and' l^eqp continusjLly ftirring^it till it 
i^ fcalding hot. In the niean time »rate fome nutmeg in a quart 
of milk andboili't } "then.pour it rhtp.yoiir.e^gs and wine, they, 
being fcalding hot. Hold your hand very high as you pour it, 
and fomebody ftirring it alh the time you are pouring in the 
milk : then take it off the chaffing-dilh, fet it before the fire half 
^.hour, and ferve it up.r ^ , • 

, . ^0 make another fack poff^f. 

TAKE a quart of -new milk, four Naples bi feu its, cruwble 
them, and when the- rtitlk boils throw them in. Juft' give 
it one boil, take it off, grate in fome nutmeg, a/nd fweeten tc5 
your palate: then pour in half a pintof fack, iHiring it all the 
time, and ferveit up. Yqu may crumble white bread, inftead 
pf t)ifcui;. • ' V .. . 

Or makeAt thus. ' 

• BQIL a quart of creanr, or new; n^ilk', with theyolk^ of two 
cggsr firft takea French roll, and cut if as thin as poiUbly 
ybii can in little .pieces j lay it in ffie difll you intend for the 
poffet. When the milk boils (which you muft keep ftirring all 
the time) pour it over the bread, and ftir it together } cover it 
clofe, then take a pint of catiary, a quarter <5f a pound of fugar, 
»nd' grate in fome ni^tmeg. When; it .bqils pour it iAtO (he 
milk, ['^ixtxtig it aU the tinje, and ferve it up. 

Ta makl a fine hajly-pudding, . 

^REAK an egg into fine flour, and with your hand work tip 
as nvoch as you can into as ftiff pafteas^^is poffible, then rtiince 
it as fiinall as herbs to the pot, as fmall as if it were to be 
' • ' fiftcdj 
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fifted; then fet a quart of milic a-boiling, and put it In the pafle 
fo cut : put in a little TaU, a little beaten cinnamon, and Aigar, 
:i pi9i?€ of butter a^ htg as a <vtfilnut, and ftirrmg ali one way. 
When ix is ta thick as you would have it, ftir in (kich another 
ptf(Ce t^ Vuttffr> theji pour »t into ytmr dilh, and flick pieces oE 
butter here and there. $end it to table hcvt. 

^0 make bafly fritters. - ■■ 

TAKE a ftew-pan« put ia ibme butter, and let It be hot t in 
the mean time take half a pint of all-ale not bitter> and ftir in 
ibme flour by degrees in a little of the aie ; put in a few cur- 
Mints or chopped apples, beat them up quick, and drop a large 
IJpoonfut at a tinie alt over the pan. Take care tbey don't ftfck 
legethcr, turn them with an cgg-flicc, and Nvhen they are of a 
fine brown, by them in a dilh, and throw fouie fugar over them. 
Garntfli with orange cut into quarters. 

3"(? tnake fim fritter s^ 

PUT to half a pint of thick creamfour eggs mtcH beaten, a 
little brandy, fome nutmeg and ginger. Make this into a thick 
batter with flour, and ybur apples muft be getden pippins pared 
9iid chopped with a knife f.ini:i( all together, ^nd fry them in 
Gutter. At aiiy, tiqie y«u may mafas a^a al49»9tion \q, the {x\xM% 
with currants. 

jtn^ibpr way. 

DRY fome of the fined flour well before the fire : mix It 

"with a quart of new miik» not too thick, fix or eight eggs, 

9L little nutmegs a Uttle mace, a little fait, and a quarter of a 

pint of fack or ale, or a glaf$ of brai)dy^ Beat tbe^i well to^ 

g;ether> tlxenmake them pre;tty thick wi^h ^ippifi^, 9od fxy them 

. TV mah apfiifrittersp 

"BEAT.th^ yo!k^ of eight eggs, the whites of four well to- 
gether, and ftrain them into a pan i then tak^ a quart of cream, 
make it as hot as j^ou can bear your finger in it, then put to 
it a quarter of a pint of fack, three quarters of a pint of ale, 
^x\d make a pioflet «f it. When it is cool, put it to your eggs, 
beating it well toget&ef ; tlien put ia Butmeg, ginger^ fak 
and flour ^ your Uking* Your batcer {hould be pr»ty thick, 

then 
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then put inpippins diced or fcraped, and fxy them in a good deal 
of biHtcr quick. 

5V make turdfrHtm. 

HAVING a handful of curds and a handful of flour, and tea 
tggftwell beaten and flrained, fome fugar, cloves, mace a«4 
nutmeg beat, a little fafFron ; ftir all well together, and fry th«ai 
quick, and of a fine light brown, 

To make frit lers royat. 

TAKE a ^uart of new milk, put it into a fkillet or fauee^ 
pan, and as tb« milk boils up, pour in a pint of fack^ let it boil 
up, then take it off, a«d let it (had firt at &x minutes, tkth 
Ssim off all the curd, and put it into a bafon 5 beat it u^ Wdit 
with fix cggs^, feafon it with nutmeg, then beat it w>itb A 
whifk, add flour ro make it as thick as batter ufually i^, put in 
fome fine fugar, and fry them quick* 

' To makejkirfet friUers. 

TAKE a pint 6f pulp of flwrret^ and a fpwmful erf MwiH, 
ihe yolks of four eggs, fugar and (pice^ make rt ifttt» a tftick 
barttery and fry them quick. 

To make white fritters. 

H AV^INQ fome rice, wa(h it in five or fix fevoral waters^ 
and dry it very well before the fire : then beat it in a mortar ver^ 
fine, and fift it through a lawn fie ve, that it may be very &m^ 
You mud have at IcaU an ounce of it, then pat it into a &U6e« 
pan, juft wet it with milk, and when it is welt incorporated 
With it, add to it another pint of milk ( fet the wbple pvcr % 
jftove or a very Aow fire^ and take cafe to keep it always nfoving.| 
put in a little (ugar, and fome candied lemon-peel grated, k^p 
it over the fire m\ it is almoft come to the thK^kaefa of ^fi^ 
pafte, flour a peal, pour it oh it, and fpread it abroad with a 
roUing-pin. When it is quite cold cul it utto little morfels, 
taking care that they ftick not one to the other ; ii^ur your 
hatids and roll up your fritters Kandfomelv, and fry them. Wbcji 
you ferve them up pduf a little orange-flour' water over then^ 
and fogaf . Thefe make a pretty fide-dilh > 6r arc verjt pretty 
to garniffi a fine difh with. 
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' To make ix^ater fritters. 

TAKE a pint of water, put into a fauce-pan, a piece of but-» 
. ter as big as a walnut, a little fait, and'fome candied lemon- 
peel minced very fmall. ft/take this boil over a ftove, then put 
in twb g'ood handfuls of flour, and turn it about by main Arehgth 
till the wkteir and flour be well mixe4 together, ^d none of the 
laft ftick to the fauce-pan ; then take it off theftove, mix in the 
yolks of two eggs, mix them well together, continumg to put in 
more, two by two, till you have ftirred in ten or twelve, and your 
pafie be very fine \ then drudge a peal thick with flour^ and dip- 
ping your hand into the flour, take out your pafte bit Vy bit, 
9ind lay it on a peal. When it has Iain a little while roU' it^ 
and cut it into little pieces, taking care thatthey ftick not one 
to another^ fry them of a fine brown, put a little orange-flowef 
water over them, and fugar all over. 

To make ffringed fritters. ' ... 

TAKE about a pint of water, and a bit of butter the bignefs 
of an egg, with fome lemon-peel, green If ybu can get it, rafped 
preferved kmon- peel, and crifped orange-flowera ; put all to- 
gether io a ftew pan. over the fire, arid when boiling throw ia 
fome fine flour ; keep it flirring, pat in by degrees more flour 
till your batter be thick enough, take it off the fire, then take 
an ounce of fweet almond^, four bitter ones, pound them in a 
mortar, flir in two Naples bifcuits crumbled, two eggs. beat > ftir 
all together, and moi'e eggs till your batter be thin enough to 
be fyringed. Fill your fyringe, your butter being hot, fyringe 
your fritters in it, to make it of a true lovers -kiTot,' and being 
well coloured, ferve them up for a frde-difli.' ^ - 

At another time, you may rub a fheet of paper with butter, 
over which you may fyringe your fritters, and make thein in 
what (hape you pleafe. Your butter being hot, turn the paper 
\ip(ide down over it, and your fritters will eaffily drop off. When 
fried flrew them with' fugar, and glaze them. 

To make vine-leaves fritters. 

Take fome of the fmalleft vine-leaves you can get, and 
having cut off the great ftalks, put them in a difh with fome 
French brandy, green lemon rafped, and fome fugar ; take a 
good handful of fine flour, mixed with white wine or 9le» let 
your butler be hot, and with a fpoori drop in your batter, take 
*> gfeat care tbey don't itick one to the others on each fritter lay a 

leaf; 



leaf; fry t&m*' quick, atid ftnew' fugar ovtr tketny and gtsrzi 

them with a red- hot (hovel. 

With* all Trittcrs^mide with milk and %gs you fnould have 
beaten cinnamon and fugar in a faucef^ and fcither fqueeie iii 
orange over it, orpouti*glal*s of white wine, andfo throw fugar 
all* over the difti, and theje ihottld be fried in a good de*! of ht% 
thereforethey are beK fried In beef-dripping, or bdg'e lard) wheii 
it can be done. 

Ito make clary fritters. 

TAKE your clary leaves, cut off the ftalks, dip them onebf 
one in a batter made with milk and flour, your butter being liot, 
fry them quiclc. This is a pretty heartening difh for a fickor 
weak perfon ^ and comfrey leaves do the fame way. 

. ^0 make apple frazes. 

CUT your apples in thick flices, and fry them of a fine light 
brown; take them up, and lay them to drain, keep them as 
whole as you can, and either pare them or kt it alone ; then 
make a batter as follows : take five eggs, leaving out two whites 
beat them up with cream and flour, and a little fack ; make it 
the thicknefs of a pancake- batter, pour in a little melted butter^ 
nutmeg, and a little fugar. Let your batter be hot, and drm 
in your frittel"s, and on* cv6ry one lay a flice of apple, and thea 
more batter on them. Fry thenS of a fine light brown ; take them 
up, and ilrew fome doublp refined fugar all over them. 

% make an aTmond f raze. ' . ' ^^ 

GET a.pound of Jordan almonds, blanched, ftecp them 5n i, 
pint of fweet creami ten yolks of eggs, and four whites^ take 
0ut the almonds and pound them in a mortar fine ; then mix 
them again in the cream and eggs, put in fugar and girated 'wh^ti 
bread, ftir them well together, put fome frefli butter into the 
pan, let it be hot and pourjt in,'ftiuing it in the p^n, till they 
are of a good thicknefs : and when it is enough, turn it -into a 
difh, throw fugar over it, and ferve it up. \ 

T0 make' pancakes. .- 

TAKE a quart of milk, beat in fix or^ght egyy, leaving 
half the whites out; mix it weU trlJ your batr^rTs of a fi^^ 
thicknefs. You mull obferve to mix your floui fird with a little 

milk. 
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ipilkt then add tkc reft by degrees; put in tw6 $oMfu}i of 
btaten ginger, a glafs of brandy^ k little fait ; flir all togtfhcr« 
make your ftew-pan very clean, put in apteco of butter a6 big 
as a walnut^ then pour ib a ladleful of batter» wbkh will make 1 
pancake, rooving the pan round that the batter be all over the 
pan ; fbake the pan, and when you think that fide h enoogK^ 
to(s it 9 if you caa*t, turn k cleterly» and when both fidca ate 
jdone, lay it in a diib before the fire, and fo do the reft« You 
xnuft take care they are dry | when you fend them to table ftrew 
a little fugar over them« 

To maiefine pancake/. 

TAKE half a pint of cream, half a pint of flick, the ydki 
of eighteen eggs beat fine, a little falt» half a pound df fine (w^ n 
gar, a little beaten cinnamon, mace, and nutmeg ; then put in 
as much flour as will run thin over the pan, and fry them in ' 
frefh butter. This fort of pancake will noc^ be crifp, but very 
good. 

jf fecond firf of fine pancakes. 

TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little fait, half a pound of good difli-butcer melted i 
AiiX all together, with as much flour as will make them Into a 
Chin batter, fry them nice^ and turn them on the back of a 
l^late. 

A third fort. 

TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of fugar, fome grated nutmeg, 
|ind as much flour aS will make the batter of a proper tbicknefs. 
Fry tbefe fine pancakes in fmall pans, and let your pans be hot. 
Vou mufl not put above the bignefs of a nutmeg of buttef at a 
iiaittii^tothepan* 

A fourth fort^ tolled^ A quirt of pnper. 

TAIC£ a pint of cream, fix eggs, three fpponfuls of fine 
floor, three of fack, o^e of orange-flower 'water, a little fugar, 
and half a njutmeg grated, half a pound of melted butter almoft 
cold I mingle all well together, and buttefr the p'an for thefxrft 
pancake % let tbe^ia^Tim as thin as pciffible ; wben they are juil 
Coloured they are enough 7 a»d fo do wkb all the fine pan- 
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^0 make rice pancakes. 

TAKE a quart df cream, and three fpoonFuis of flour of 
tice, fet it on a flow fire, and keep it ftirrlng till it is thick as 
pap. Stir in half a pound of butter, a nutmeg grated ; thea 
pour it out intb ^h earthen paii, and ^hen it is cold, ilir in 
three or four fpoonfuls of flour, a little fait, fomje fugar, nine 
eggs well beaten ; mix all well together, and fry them nicely. 
When you have no crekm^ ufeneWNmilk, and one fpoonful 
more of the flour of rice. 

T- _ . . . • - , - 

Td make a pupton of apples^ 

PARE fome apples, take out the cores, and put them into a 
Ikillet : to a quart- mugful heaped, put.in a quarter of a pound 
pf fugar, and two fpoonfuls of water. Do them over a flpw 
fire, keep them. Uuriag; add a little cinnamon ; when it is quite 
thick^ and }lke a marmalade, let it ftand till cool. Beat up the 
jfolks of foiir or five eggs, and flir in a handful of grated brea(} 
an^ a quarter of a. pound of frefli butter; then form it jntp what 
(hape you pleaie, and l?akc it in a flovv oven, and then turn it 
^j)fide down qi> a plate., for a fecond courfci 

• ' • . . ■ ■ . > : 

To make black caps. 

CtJT twelve large apples in halves, and take out» the cores, 
place them on a^ thin p^tty-pan, or mazareen, as clofe'toge* 
tlier as they can Ue^ with the fiat fide downwards; iqtteese a 
Jemon in two Jpoonfuis of orange-flower watery and pour over 
them ; (bred: fome Icn)on«> peel fine, and throw over them, and 
grate fine fugar all overi Set them in a quick oven, and half an 
£ouc will do tbem^ When you fend them to tab]^^ throw fine 
fugar aU over the difli. 

' ' ^0 hake apples nvhole. 

PUT^ybur applet into an earthen pan, with a few cloves, 
a little lemon*peel, fomecoarfe fugar, a glafs of red 'wine; put 
them into a quick, oven, and they will t&e ah hour baking. 

To ftdv pears. 

PARE fix pears, and either quarter them or do them whole; 
.they make a pretty difli with one whole, the refl: cut in quar- 
ters^ and the cores taken out. Lay them in a deep earthen pot^ 

M with 
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with a few cloves, a piece of lemon-peel, a git! of rcfd wiire^ 
and a quarter of a pound of fine fagar. If the pears are very 
large, they will take half a pound of fugar, and half a pint of 
red wine ; cover th^m clofe with brown paper, /and bake them 
till they are enough. 

Serve them hot or Cold, juft as you like them, and^hey wil^ 
be very good with water in the place of wine. 

To fiew pears in a fauce^fan. 

PUT them into a faucepan, with the ingredients as before; 
cover them and do them over a flow fire. When they are 
enough take them oiffl 

, Toftewfears^purpk^ 

FARE four, pears, cut them into quarters, core them, put 
thenl into a fteW*pan, with a quarter of a pint of water, a quar- 
ter of a "pound of fugar, cover them with a pewter^plate, theil 
cover the pan with the lid, and do them over a flovir fire. Look 
at them often, for fear of melting the plate \ when they are 
enough, and the liquor looks of a fine purple, take them otf^ and 
lay them in your diih with^he liquor ; when coM, ferve theo^ 
up for a fide-dilh at a fecond courfe, or juft as you pleafe. 

To ftew pippins wbok* 

TAKE tvrelve golden ptppins, parc^ them,, ptot the parti^t 
into a.fauce-pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of lemon-peel, let them iim- 
mer till there is juft eneugh to ftew the pippins m, dien ftrain it, 
and put it into the fauce-pan again, with fugar enough to make 
it like afyrupj then put them in a preferving-pan, or clean fiew^ 
pan, or large fauce-pan, and pour the fyrup over them. Let 
there be enough to ftew them in ; when they are enough, which 
TOM will know by the pippins being (oft^ take them up, lay them 
m a* little difli with the fyrup: wheti co^d^ lerve them up; or 
h6t, if }rou chufe it. . 

A pretty made-difif. - 

TAKE half a poundof almond's blanched and beat fine with 
a little rpfe or orange-flower water, then take a quart of fweet 
thick cream, and boil it with a piece of cinnamon and n^ace^ 
fweeten it with fugar to your pajate,, and mix it with your 
almonds ; ftir it w^H together, and ftrain it through a fieye* Let 
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Vour creailh cool, and thicken it with the yolksof fix eggs \ then 
garniih a deep dilb, and lay pafte at the.bottctfn, then put iii 
mred artichoke- bottoms, being firft boiled, upon chat a little 
melted butter, ihred citron, and candied orange ; fo do till your 
ilifli is near full, then pour in your cream, and bake it without 
a lid. When it is baked, fcrape fugar over it, and kts^ It up 
hot. Half an hour will bake it. 

9I9 make kickjhaws. 

MAKE puflT-pafte, roll it thin, and if you have any itidulds, 
^Vjork it upon them, make them up with preferved .pippins. You 
may fill fome with goofeberries, fome with rafberries, or what 
you pl,eafe, then clofe them up, and either bake or fry them]^ 
throw grated fugar over them, and ferve them up^ 

Plain perdu^ or cream toajis, ' 

.. HAVING two French rolls, cut them into flices as thick as 
your finger, crunch and cruft together, lay them on a di0i, pqjc 
to them a pint of cream and half a pint of milk ; ftrew them 
over with beaten cinnamon and fugar, t'urn them frequently till 
fih^ey arc lender, b^t take care not to break them ; then take 
thetn from the cream with the flice. break four or five egg?, 
turn your flices of bread in the eggs, :lnd fry them in clarified 
butter. Make them of a good brown colour, but not- black; 
ilcrape a little fugar over. them. They may be fervcd for a fe- 
trpod courfedifh, but ^re fitteft for fupper» 

Salam^ngundy for a middle dijh at /upper. 

IN the top plate in the middle, which fhould ftand higher thaa 
the reft, take a fine pickled herring, bone it, take ofiF the head, 
iind mince the reft fine.' Iii the other plates round, put the fol- 
lowing things : jn one, pare a cucumber and cut it very thin ; 
in another, apples pared and cut fipall; in another, an onior^ 
peeled and cut fmall ; in another, two hard eggs chopped fmalf, 
^ the whites in one, and the yolks in another; pickled girkins^ 
in another cut fmall; in another, celery cut fmall ; in another, < 
pickled red cabbage chopped fine ; t^jke fonve watercre/Tes 
clean waihed • and picked, fiick them -all about and between 
every. plate or fauQ^r, aod throw aftertion flowers about the 
crefles. You muft -Ijave oil and vinegar, and lemon to eat; 
3vi|h it. If it is prettily fet out, it wiU muke a pretty figuie 
in the ir.iddle of the table, or you may lay them in he^ps in a 
. di(h. If you have not all thefe ingredients, fet out your platcs« 
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or fauccrs with juft what you fancy, and in the room of a 
pickled herring you may mince anchovies. 

^ To make a tanfey. 

• • • a • • 

TAKE ten eggs, break them into a pan, put to th^m a little 
fait, beat them very well, then put to them eight ounces of Ipaf^ 
fugar beat fine, and a pint of the juice of fpinach. Mix theni' 
well together, and firkin it into a quart of cream ; then grate iit 
eight ounces of Naples bifcuit or white bread, a nutmeg grated, 
a quarter of a pound of Jordan almonds, beat in a mortar, with 
a little juice of tanfey to your tafte : mix thefe all together, put 
it into a ftew-pan, with a piece of butter as large as a pippin. 
Set it over a flow charcoal fire, keep it flirring till it is hardened 
very well, then butter a diOi very well, put in your tanrey,bake 
it, and when it is enough turn it out on a pie- plate ^ fqueeze the 
juice of an orange over it, and throw fugar all over. Garniib 
•with orange cut into quarters, and fweet*meats cut intd I^og^ 
bits^ and lay all over its fide. 
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Another way. - -' 

TAKE a pint of cream and half a pint of bTanched armon'db 
beat fine, with rofe and-orange- flower water, ftir them toge^ 
ther over a flow fire \ when it boils take it ofF, and let it fl:and 
till cold ; then beat in ten eggs, grate in a fmall nutmeg, fbiir 
Naples bifcuits, a little grated bread, and a grajn'of muik. 
Sweeten to your tafle, and if you think.it is too thick, put in 
fome more cream, the juice of fpinach to make it green \ ftir H 
well together, and either fry it or bake it. If you fry it, do one 
fide firft, and then with a difli turn the other. 

To make a hedge-hog^ 

Take two quarts of fweet blanched almonds, beat theni 
well in a mortar, with a little canary and orange-flower vvater, to 
keep them from oiling. Make them into a ftifFpafte, then beat 
in the yolks of twelve eggs, leave out five of the whites, put to it 
a pint of cream, fweeten it with fugar, p\it in half a pound of 
fweet butter melted, fet it on a furnace or flow fire, and kee^ 
continually ftirrjng till it is ftifF enough to be made into the forni 
of a hedge-hog, then ftick it full of blanched almonds flit, 
and duck up like the briftles of a hedge-hog, then put it into a 
diOi. . Take a pint of cream, and the yolks of four eggs beat 
up, and mix with the cream : fweeten to your palate, and keep 
*them (lirringover a flow fire all the ti^e till it is hot, theri 
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tgOMT it into your di(h round the hedge-hog; let it fland till it 
s cold, and ferve it up. 

Or you may make a fine hartfliorn jelly, and pour into the 
difb, which will look very pretty. You may eat wine and fugar 
with it, or eat it without. 

Or cold cream fweetened, with a glafs of white wine in it and 
.the juice of a Seville-orange, and pour into the difh. It will be 
pretty for chaftge. 

This is a pretty iide-difh at a fecond courfe, or in the middle 
for fupper, or in a grand defert. Plump two currants fur the 
,<yes, 

Or make ij fhus for change. 

TAKE two quarts of fweet almonds blanched,, twelve bitter 
ones, beat them in a marble mortar well togethei;, with cana- 
-ry and orange-flower water, two fpoonfuls of the tinflure of 
-fafFroji, two fpoonfuls of the juice of forrel, beat them into a fine 
jpafte, put in half a pound of melted butter, m^x it up well, a 
little nutmeg and beaten mace, an ounce of citron, an ounce of 
orange-pee]^ both cut fine, mix them in the yolks of twelve eggs, 
^^nd half the whites beat pp and mixed in half a pint of cream, 
half a pound of double refined fugar, and work it up all together. 
If it is not ftiff enough to make up into the form you would have 
it, you muft have a mould for it ; butter it well, then put in your 
ingredients, and bake it. The, mould muft be made in fuch a 
manner, ^s to have the head peeping out; when it comes out 
of the oven» have ready fome almonds blanched and flit; aiid 
boiled up in fugar till brown. Stick it all over with the almonds ; 
,and for fauce, have red wiiVe and fugar made hot, and the juice 
of an orange. Send it hot to table, for a firfl: courfe. 

You may leave out the faflron and forrel, and m?|ke it up like^ 
chickens, or any other fhape you pleafe, or alter the fauce to 
^your fancy. Butter, fugar, and white wine is » pretty fauce for 
either baked or boiled, and you may make the fauce of what 
fColour you pleafe; or put it into k mould, with half a pound of 
jCurrants added to it; and boil it for a pudding. You may ufe 
cochineal in the room of faflron. 

The following liquor you may make to mix with your fauces : 

'beat an ounce of cochineal very fine, put in a pint of water in a 

^fkillet, and a quarter of an ounce of roch-allum ; boil it till the 

goodnefs is out, flr^n it into a phial, with an ounce of fine 

fAig^r, and it will kee|x fix months. « 
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To mah pretty almond puddings. 

TAKE a pound and a half of blanched almoods| beat th^n) 
fine with a little rpfe^svater, a pound of grated bread, a pouo4 
ahd a q^a^te^ of fine fugar, a quarter of an ounce of pinnanooni 
^nd a large nupmpg beaf iine» half a poyind pf a)elted buUcn 
mixed with the yolks of eggs, and fotir whites beat fine) ^ pint of 
facie, apint^nd a half of cream^ fpoie rpfe pr orjingp-flower* 
water \ boil the crpam and tie a little bajg of faffron, and dip ii| 
the cream to coloi^r it. pirft beat yotir egg$ very well, and mix 
Vi^ich your batter \ beat it qp, then the fpice, then the almonds^ 
then the rofe* water and wine by degrees, beating it all tl^e time^ 
then the fugar^ and then the cream by degree's, Iceeping it ftirr 
ring, and a quarter of a p^und pf vermicelli. Stir all together^ 
have fome hpg's guts nice an4 clean, fill theip only half full, ahd 
^s you put in the ingredient^ here and there, put in a bit of cir 
tf on \ tie both ends of the gut tight, apd boil them about a quar- 
'%ft of an boifTf YotLi may add ciirrants for change. 

Tg make fried toafis. 

TAKE :^ penny loaf, cut it into flices a quarter of an inch 
'$bick round ways, toafl them, and th6n tal^e a pint of crean^ 
find three eggs, half a pint of fac^) fome nutmeg, and fweeitened 
to your tafte. Steep the tpails in it fpr three or four hours, then 
have ready fPmp butter hpt in a pan, put in the toafts and fry 
them brown, lay the^m in a diOi, melt a little butter, and thei> 
fnix what is left ; if nope, put in fopie wine and fugar, aiid pour 
oyer fherp. T^py m^ke a pretty plate or fide diQi for fupper, 

7!? ftcw a trace of carpf. 

SCRAPE them very clean, then gut them, wafh them and 
the roes in a pint qf good flale beer, to preferye all the blood, 
ffnd borl the carp with a little fait ip the water. 

In the mcap time ilrain the beer, and put it into a f^ucepan, 

v^ith a pint of red wine, two or three blades of mace, fpme 

whol? pepper, black and white, an onion ftuck with cloves, 

)>alf a nutmeg bruifed, a bi^ndle pf fweet-herbs, a piece of le- 

lon-pecl as big as a flxpence, an anchovy, a little piece of 

lorfe-radifh* J^et thefe boil together foftly for a quart^er of an 

t)our, covered clofe; then ftrain it, and add to it half the hard 

• pe bpat tp pieces, two or three fpoonfuls of catchup, a quarter 

of a ppup^ of freQi butter, 4nd a fpoonful of mufhroom pickle. 

Ice it t?oil| a|)d keep ftirrin^ i( till the fauce is thick aqd enough^ 
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If it wants any fait, you muft put fome in : then take the reft of 
the roe, and beat it tip with the yolk of an egg, fome nutmegs 
and a little lemon-peel cut fmall, fry them in freOi butter in little 
cake$9 and fome pieces of bread cut three-corner-ways and fried 
brown. When the carp are enough take them up, pour your 
iauce over them, lay the cakes round the di(b, wirh horfe-radi(h 
fcraped fine, and fried parfley. The reft lay on the^carp, and 
the bread ftick about them, and lay round them, thenfticed le- 
,nion notched, and laid round the difh, and two or three pieces 
on the carp. Send them to table hot. 

The boiling of carp at all times is the bcft way, they cat 
fatter and finer* The ftewing of them is no addition to the 
fauce, and onlyliardens the fi(h and fpoils it. Ifyou would have 
your fauce white, put in good fi^-broth inftead of beer, and 
white wine in the room of red wine. Make your broth with 
/any fort of frefh filh you have, and fea(bn it as you do gravy. 

Toffy carp. 

FIRST fcale and gut them, wa(h them clean, lay them in 
a cloth to dry, then flour them, and fry. them of a fine light 
brown. Fry fome toaft cut three-corner- ways, and the roes ; 
when your fifh is done, lay them on a coarfe cjoth to drain. 
Let your fauce be butter and anchovy, with the juice of lemon. 
Lay your carp in the difli, the roes on each fide, and garnifli 
with the fried toaft and lemon. 



To hake a carp. 

SCALE, wafhy and dean a brace of carp very well ; take 
an^earthen pan deep enough (o lie cleverly in, butter the pan a 
little, lay in your carp 5 feafon it with mace, cloves, nutmeg, and ^ 
black an white pepper, a bundle of fweet herbs, an onion, ahd 
ancho^; pour in a bottle of white wine, cover it clbfe, and let - 
them bake an hour in a hot oven, if large ; if fmall, ^ lefs time 
will da them. When they are enough, carefully take them up 
and.lay them in a difh ; fet it over hot water to keep it hot, and 
cover it clofe, then pour all the liquor they were baked in into a 
faucepan; let it boil a minute or two, then ftrain it, and add 
half a pound of butter rolled in flour. Let it boil, keep ftirring 
it, fqueeze in the juice of half a lembtrp and put in what falc 
you want ; pour the fauce over the fifli, lay the roes round, and 
garnifli with lemon. Obferve to ikim all the fat off the liquor. 
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TV fry tench. 

SLIM£ your tenches, flit the (kin along the backs, and with 

the point of your knife raife it up from the bone, then cut the 

fkin acrofs at the head and tail, then ftrip it cfF, and take out 

^hie bone^ thep take another tcnch^ or a carp,' and mince the 

flefh fmall with mufhrooms, chiyes, and parfley. / Seafon them 

with fait, pepper, beaten mace, nutmeg, and a few favoury herbs 

minced fmall. Mingle thefe all well together, then pound them 

in a mortar, with crumbs of bread, as much as two eggs, foaked 

in cream, the yojks of three or four eggs, and a piece of butter. 

When thefe have been well pounded, ft uflF the tenches with this 

farce : tfike clarified butter, put it into a pan, fet it over the fire^ 

and when it is hot flour ybur tenches^ and put theni into the pan 

one by one, and fry them brown ; then t^lce tjiem up, lay tKem 

}n a coarfe cloth before the fire to keep hot. In the mean time 

pour all the greafe and fat out of the pan, put in a quarter of a 

pound of butter, (hake fome 6our all over the pan, keep ilirring 

with a fpoon till the butter is a little browq i the|i pour in half a 

pint of white wine, ftir it together, poijt in half a pint of boiling 

\vater, an onion ftuck with cloves, a bundle of fweet«herbs, and 

a blade or two of mace. Cover them clpfe, and let them dew as 

foftly as you can foF a quarter of an hour ; then ftrain ofF the li* 

quor, put it into the pan again, add two fpopnf^ls of catchup^ 

have ready an ounce of truffles or morels boiljcd in ba}f a pint pf 

ivater tender, pour in truffles, water and all, into the pan, a few 

jnuflirooms, and either half a pint of oyfters clean ^aihed im 

their owi) liquor, and the liquor and all put into the pan, or fome 

crawfiQ] ; but then you muft put in the tails, and after clean , 

flicking them, boil them in half a pint of water, then ftrain the 
iquori ^nd put ipto the fauce : or take fopie fifli- melts* and tofs 
up in your fauce. All this is juft as you fancjr. ff 

When you find your fauce is very sood, put your tench into 
the pan, make them quite hot, then lay them into your difh^ and 
pour the fauce over them. Gafnifli with lernoUt 

Or you may, for change, put in half a pint of ftale beer in-* 
fiead of water. You may drefs tench juft as you do carp, 

ST^ roafi a cofs hfad. 

WASH it very clean, and fcore it with a knife, ftrew a little 
fait on lit, and lay it in a ftew*pan before the fire, with fome7 i' 

* ttbing behind it, that the fif« may ro^ft it^ All the water that / 
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comes from it the firft half hour throw away, then throw on i( 
a little nutmeg, cloves, and mace beat fine, and fait; flour it 
and bafte it with butter. When that has lain fome time, turn 
and feafon it, and bafte thfi other fide the fame ; turn it often, 
then bafte it wi^h butter and crumbs of bread. If it is a large 
Jiead, it will Jake four or five hours' baking. Have ready fome 
melted butter Vf'ixh an aijchpvy, fome of the liver of the fifli 
boiled and brqiftd fine ; mix it well with the butter, and two 
yolks of eggs beat line ancj mixed with the butter, then ftrain 
them tbrougli a fieve, ^^d put them into the fauce-pan again, 
with a few flirimps, or pickled cockles, two fpoonfuls of red 
wine, and the juice of a lemon. Pour it into the pan^ the 
head was roafted in, and flir it all together, pour it into the 
fauce-pan, keep it ftirring, and let it boil; pour it into a 
bafon. G^rnjfli the head virith fried fifji, lemon, and fcraped 
J)orfe-raddi(h. If you have a large tin oven, it will dol)etten 

To boil a cod*s bead. 

r 

SET a fifh-kettle on the fire, with water chough to boil it, 
. a good handful of fait, a pint of vinegar, a bundle of fweet- 
herbs, and a piece of horfe-raddifli ; let it boil a quarter of an 
hour, then put in the head, and when you are fure it is enough, 
lifjt up the fifh-plate with the fi(h on it, fet it acrofs the kettle to 
drain, then lay it in your di(h, and lay the liver on one fide, 
<jarni(h with -lemon and horfe-raddifti fcraped^ melt fome but- 
ter, with a little of the fifli4iquor, an anchovy, oyfters, or 
iUirimps, or juft what you fancy. 

Toftew cod. 

CUT your cod into flices an inch thick, lay them in the 
bottom of a large ftew-pan ; feafon them with nutmeg, beaten 
pepper and fait, a bundle of fweet-herbs, and an onion, half a 
pint of white wine, and a quarter of a pint of water ; cover it 
clofe, and let it fimmer foftly for five or fix minutes, then 
fqueeze in the juice of a lemoq, put in a few oyfiers and the 
liquor ftrained, a piece of butter as big as an egg rolled in flour, 
^nd a blade or two of mace ; cover it clofe and let it ftew foftly, 
ihaking the pan often. When it is enough, take out the fweet- 
herbs and onion, and difli it up ; pour the fauce, over it, and 

g^rniOi v^ith lerx^on* ^ 

** * ■ 
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fo fricafey cod. 

GET the founds, blanch them, then make them very cleab^ 
and cut them into little pieces. If they be dried founds, you 
muft firft boil them tender. Get fome of the roes, blanch them 
and wafli them clean, cut them into round pieces about an inch 
thick, with fome of the livers, an equal quantity of each, to 
make 9 handfome difli, .and a piece of cod about one pound ia 
the middle. Put them into a ftew^pan, feafon thorn with a little 
beaten mace, grated nutmeg and. fait, a little bundle of fweet* 
herbs, an onion, and a quarter of a pint of iifh*broth or boiling 
water ; cover them clofe, and let them ftew a few minutes : then 
put in half a pint of red wine, a few oyfters with the liquor 
ilrained, a piece of butter rolled in flour | fliake the pan round, 
add let them ftew foftly till they are enough, take out the fweeC- 
herbs and onion, and di(b it up. Garnifh with lemon. Or you 
ipay do them white thus; inftead of red wine add white^ and 
a quarter of a pint of cream. 

To bake a co^s bead. 

BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of fweet-berbs,an 
onion ftuck with cloves, three or four blades of mace, half a 
.large fpoonful of black and white pepper, a nutmeg bruifed, a 
quart of water, a little piece of Iemon*peel, and a little piece pf 
horfe-raddiih. Flour your. head, grate a little nutmeg over it, 
ftick pieces of butter all over it, and throw rafpings all over 
that. Send it to the oven to bake ; when it is enough, take it 
put of that di(h, and lay it carefully into the difh'you intend to 
ferve it up in. Set the di(h over bpiling water, and cover it with 
^ cover to keep it hot. In tbc.mean time be quick, pour all the 
Jfquor out'of the difli it was baked in into a fauce-pan, fet it on 
the fire to boil three or four minutes, then ftrain it and put to 
it a gill of red wine, two fpoonfuls of catchup, a pint of 
(hrimps, half a pint of oyfters, or mufcles, liquor and all, but 
6rft ftrain it, afpoonful of muftiroom-pickle, a quarter <of a 
pound, of butter rolled in flour, ftir it^ll together till it is thick 
and boih; then pour it into the difti, have ready fome toaft cut 
three- cornep-ways, and fried crifp. Stick pieces about the head 
and mouth, and lay the reft round the head. Garntih with 
)emon notched, fcraped horfe-^raddift), and parfley^rifped in a 
opiate before the ^re. Lay one llice of lemon on the he^d, and 
Uiyt it up hot. 
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To hiljhrimp^ cod^ falmon^ whitings or haddock. 

. FLOUR it» and have a quick clear fire, fet your gn'diroir 
))igh, broil it of a fine brown, lay it m vour difli, and for fauce 
have good melted butter. Take a lobfter, briiiie the body in 
(he butter, cut the meat fmim, put all together into the melted 
butter, make it hot and pour it into your difh, or into bafons* 
CarhiiQ) with horfe-raddiih and lemon. 

* 

Or oyjier fauce made thi^s. 

TAKE half a pint of oyfters, ptft them into a fauce-pan with 
^heir own liquor, two or three blades of mace. Let them flm- 
fner till they are plump, ^then with a fork take out the oyfters, 
Strain the liquor to them, put them into' the fauce-.pan again, 
•with a gill of white wine hot, a pound of butter rolled in a 
)itt]e flour ; ihake the fauce-pan often, and when the butter i^ 
melted, give it a boil up. 

Mufcle- fauce made thus is very good, only you muft put them 
into a (lew- pan, and cover them clofe^ firft open, and fearch 
that there be no crabs under the tongue : 

Or a fpoonful of walnut- pickle in the butt^ makes the fauce 
.good, or a fpoonful of either fort of catchup, or borfe-raddifh 
fauce. 

Melt your butter, fcrapc a good deal pf "horfe-raddifli fine, 
put it into the melted butter^ grate half a nutmeg, beat up the 
yolk of an egg with one fpoonful of cream^ pour it into the 
butter, keep it flirring till it boils, then pour it diredly into 
your bafon* , 

To drefs little fifi). 

A5 to all forts of little fi(h, fuch as fmelts, roach, &c. they 
O)'ould be fried dry and of a fine brown, and nothing but plain 
. )>utter. Garnifti with lemon. 

And to boiled falmon the fame, only garnifli with lemon and 
)iiorfe-raddi(h. - 

And with all boiled fifli, you'fliould put a good deal of fait 
{Jind horfe-raddifti in the water ; except mackrcl, with whicrh 
pi^t fait and mint, paf'fley and fennel, 'which you muft chop to 
put into the butter'; and fome lov^e Scalded goofcberries with 
fhem. And be fure to boil your fifh wellj but take great care 
jthey doa*t break* 

^ TV 
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To broil mackrel. 

% •■ 

CLEAN them, cut ofF the heads, fplitthem, fearon th;em 
with pepper and fait, flour them, and broil them of a fine 
light brown. Let your fauc* be plain butter. 

To broil weavers. ' 

• < 

GUT' them and^wath them dean, dry them in a cleati cloth, 
pour them, then broil them, and have melted butter in a cup. 
They are fine fifh, and cut as firm a« a foal ; but you muft talce 
care not to hurt yourfelf with the two fharp Bones in the bead^ 

To boil* a fur but. 

LAY it in a good deal of fait and water an hour or two, and 
if it is not quite fwect, (hift your water five or fix times j firft 
jput a good deal of fait in the mouth and belly. 

In the mean timefet on your filh-kettle with clean water an4 
fait, a little vinegar, and a piece of horfe-raddifli. When the 
water boils, lay the turbut on a fi(h-p)ate, put it into the ket* 
tie, let it be well boiled, but take great care it is not too much 
doiie; wheii enough, take off the fifh-kettle, fet it before the 
£re, then carefully lift up the fiih- plate, and fet it acrofs the ket- . 
tie to drain : in the mean time melt a good deal of frefli butter, 
and bruife in either the body of one or two lobfters, and the 
meat cut fmall, then give it a boil, and pour it into bafons. This 
IS the beft fauce; but you may make what you pleafe. Lay the 
fifh in the difh. Garnifh with fcraped horfe-raddifh and lemon^ 
and pour a feyv fpoonfuls of fduce over it, 

To bake a turbut. 

TAKE a difh the fize of your turbut, rub butter all over tt 
thick, throw a little fait, a little beaten pepper, and half a large 
nutmeg, fome parfley minced fine and throw all over, pour in a 
pint of white wine, cut off the bead and tail, lay the turbut i^^ 
the difh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, jfome falc 
and chopped parfley. Lay a piece of butter here and there all 
^ver, and throw a little flour all over, and then a good many 
crumbs of bread. Bake it, and be fure that it is of a[ fine brown ; 
then lay it in your difh, flir the fauce irt your difh all together, 
pour it into a fauce-pan, (hake in a little flour, let it boil, l;hen 
fiir in a piece of butter and, two fpoonfuls of catchup, let jt boil 
and pour it into bafons. Garnifh your difh with lemon \ and you 

may 
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fbaiy add what you fancy to the fancc, as ihrimps, anthovies, 
lAiti&rootns, &c. If a fmall turbut, half the wine will do. 
It eats finely thus. Lay it in a difli, fkim off all the fat, and 
pour the reft over it. Let it ftand till cold, and it is good with 
vinegar^ and a fine dilh to fet out a cold table* 

^0 drefs ajole of pickkd falmm. * 

LAY it in Crefli ^ater all night, then lay it in a fi(h-plate, put 
it into a large ftew*pan, feafon it with a little whole pepper, 
a blade or two of mace in a coarfe muflin-rag tied, a whole 
onion, a nutmeg bruifed, a bundle of fweet- herbs and pariley^ 
a little lemon-peel, put to it three large fpoonfuls of vinegar, a 
pint of white wine, and a quarter, of a pound of frelh butter 
rolled in flour ; cover it clofe, and let it fimmer over a flow fire 
for a quarter of an hour, then carefully take up your falmon, and 
lay it in your difh ; fet it over hot water and cover it. In the 
mean time let your fauce l>oil till it is thick and good« ' Take 
out the fpioe, bnioh ind fweet* herbs, and pour it over the^Iiv 
GartiKfli.^ith lemon. ' 

- »* • • . . . ' ' 
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• CUT frefh falmon into thick piecest flour them and broit 
them, lay them in your difh, and have plain melted butter in 
a cup» 

Baked falmon. 

TAKE a little piece cut into flices about aq inch thick). b^- 
•ter the difh that you would ferve it tp table ^on, lay the hices 
in tbp dipi, take o^ the fkin, make a force-meat thus : tabs 
the flefh of an eel, the flefh of a falmon, an equal quantity*, 
beat in a mortar, feafon it with beaten pepper, fait, nutme^, 
two or three cloves, fome parfley, a few mu^ooms, a piece of 
butter, and ten or a dozen coriander-feeds beat fine. Beat all 
together; boil the crumb of a halfpenny roll in niilk, beat up four 
^ggS Air it together till it is thick, let it copi and mix it Well 
together with the refl; then mix all together with four raw eggs ; 
on every flice lay this force-meat all over, pour a very little 
melted butter over them, and a few crumbs of brea(|, lay a crufib 
round the edge of the difh, and flick oyflers round upon it. 
Bake it in an oven, and when it is of a very fine brown fcfve 
it up ; pour a little plain butter (with a little red whie in it) 
into the difh, and the juice of a lemon : or you may bake it in ' 
6 any 



any difli^ zni when it is enougli lay the li^^itlto iuic^hfit 
did). Pour the butter and wioe into the difh i( waa b«kfs4 iei# 
|ive it a boil, and pour it into the difh.' Garnifli nvith S^i^oiu 
This is a fine diib. Squeeze the juice of a lempo io* 

To broil mackrel whole. 

CUT off tbieir heads^ gut them, wa0i them clean, pull out 
the roe 2i the neck-end, boil'ic in a little water, then briaiCe it 
ivith a fpoon, beat up the yolk of an egg, with a little nutmegs 
a little lemon-peel cut fine, a little thyme, feme parfley boiled 
and chopped fine, a little pepper and fah^ a few crumbs of 
bread : mix all jwell together^ and fill the mackrel; flour it 
well, and broil it nicely. Let your fauce be plain butter, wittt 
a little catchup or walnut-pickle. 

To broil herrings. 

' SCALE them, gut them, cut ofF their heads, wafli them 
icl^n, dry them in a doth, flour them and broil them, but witk 
your knife juft notch the;m acrofs : take the heads and maik 
them, boil them in fmall beer or ale, with a little whole pepper 
and onion. Let it boil a quarter of an hour, then drain it ; 
thicken it with butter and flour, and a good deal of muflard* 
Lay the fifh in the di(h, and pour the 5iuce into a bafofi, or 
idain melted butter and muftard. 

To fry herrivgs. 

CLEAN them as above, fry them in butter, have ready a 
'£0od many onions peeled and cut thin. Fry them of a light 
brown with the herrings j lay the herrings in your difli, and 
the onions round, butter and muftard in a cup. You miift do 
them with a quick fire. 

Tthdrefs herring and cabbage. 

BOIL yoor cabbage tender, then put it into a fauce-pan^ 
•and chop it with a fpo'on ; put in a good piece of butter, let it 
• ilew, ftirring left it (hould burn. Take fomc red herrings and 
;fpiit them open, and toaft them before the fire, till they are 
.hot through. Lay the cabbage in a diih, and lay the herring 
on it, and Xend it to table hot. 

Or pick your herring from the bones, apd throw all overyoiit 
^abbage. Have ready a hot iron, and ju(l hold it pv.^i the 
. herring to make it hot, and fend it away quick*' 

To 
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To make water-fokey. 

TAKE fome of the fmall^ft plaice or founders you can get^ 
waAi them clean, cut the fins clofe, put them into a (lew-pan, 
put juft water enough to boil them in, a little fait, and a bunch 
of parfley } when they are enough fend them to table ip a foup- 
di(h, with the Hquor to keep them hot. Have parfley and but* 
ter in a cup. 

* 

Toftew eels* 

SKIN, gut, and walh them very clean in fijtor ei^t waters, 
to wafli away all the fand : then cut them in pieces, about as 
long as your finger, put juft water enough for fauce, put in a 
fmall onion fluclc with cloves, a little bundle of fweet*herbs, a 
blade or two of mace, and fome whole pepper in a thin muflia- 
rag. 'Cover it clofe, axid let them ftew very foftiy* 

l/ook at them now and then, put in a little piece of butter 
rolled in flour, and ^ little chopped parfley. When you find they. 
are quite tender and well done, take out the onion, fpice, and 
fweet-hetbs. Put in fait enough to feafon it. Then difli them 
up with the fauce. 

To ftew eels with broth. 

CLEANSE your eels as above, put them into a fauce-pan 
with a blade or two of mace and a cruft of bread. Put juft 
water enough to cover them clofe, and let them ftew very 
foftly 5 when they are enough, difn them up with the broth, 
and have a little plain melted butter in a cup to eat the ecld 
with. The broth will be very good, and itHs fit for weakly 
and confumptive conftitutions. 

To drefs a pike. 

GUT it, cleanfe it, and make it very clean, then turn it round 
with the tail in the mouth, lay it in a little dtfti, cut toafts 
^hree-corner-ways, fill the middle with them, flour it and ftick 
pieces of butter all over; then throw a Ifttle more flour, and fend 
it to the oven to bake : or it will do better m a tin^oven before 
the fire, then you can bafte it as you will. When ic is done lay 
it in yourdifti, and have ready melted butter, with an-anchovy 
d.ffolved in it, and a few oyfters or flirimps ; and jf there is any 
liquor in the difli it was baked in, add it to the fauce, and put 
ih juft what you fancy. Pour your fauce into the diih. Garnifh 
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it with toaft about the fifli, and lemon about the difib» Vo(i 
ihould have a pudding in the belly, madb thus : take grated 
bread, two hard eggs chopped fine, half a nutmeg grated, a lit- 
tle lemOn-peel cut fine, and eithel: the roe or liver, or both, if 
any, chopped firte ; and if yoii have none, get either the piece of 
the liver of a cod, or the roe of any fifh, mix them all toge- 
ther with a rslw egg and a good piece of butter. Roll it up, 
and put it into the filh's belly before you bake it* A haddock 
done this way eats very welL 

^0 broil haddocks J ivben tbey are in high feafon. 

' SCALE them, gut and wafli them clean, dbn't rip open theii^ 
bel!ies, but take the guts out with the gills ; dry them in a clean 
cloth very well ; if there be any roe or liver, take it out, but put 
it in again ; flour them well, and have a clear good fire, ' Lfet 
your gridiron be hot and clean, lay them on, turn them quick 
two or three times for fear of flicking; then let one fide 
be enough, and turn the other fide. When that is done, lay 
them in a di(h, and have plain butter in a cup. 

They eat finely faked a day or tv^o before you dreft thertij 
an^ hung up to dry, or boiled with ' egg-fauce. Newcaftle i$ 
a famous place for falted haddocks. They come in barrels^ 
and keep a great while. 

To hroil codrfounds* 

YOY muft firft lay thep in hot water a few minutes ; take 
them out and rub them well with fait, to take off the (kin and 
black dirt, then they will look white, then put them in water^ 
and give them a boil. Take thiem out and flour them well^ 
pepper and fait them, and broil them. When thev are enough^ 
lay them in your difh, and pour melted butter and muftard into 
the diih. Broil them whole. » 

To fricafey cod- founds. 

CLEAN them very well, as abqve, then cut them into little 
pretty pieces, boil them tender in milk and water, then throw 
them into a cullender to drain, pour them into a clean fau^e-pan^ 
feafon them with a little beaten mace and grated putmeg, and a 
very little fait; pour to them juft cream enough for fauce and a 
good piece of butter rolled in flour, keep (baking your fauce^pan 
round all the time, till it is thick enough 3 then diih it up, and 
•garniih with lemon. 

Td 
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^0 drefs falmcn au court-b$uillon. 

AFTER having wafted and made your falmon very clean* 
fcore the fide pretty deep, that it may take the feafoning, take 
a quarter of an ounce of mace, a quarter of an ounce of cloves,, 
a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black pepper beat fine, and an ounce of fait. Lay the falmon 
in a napkin, feiifon it well with this fpice, cut feme lemon- 
peel fine, and parfley, throw all over, and in the notches put 
about a pound of frelh butter rolled in flour, roll it up tight in 
the napkin, and bind it about with packthread. Put it in a 
fifli-kettle, juft fcig enough to hold it, pour in a quart of white 
wine, a quart of vinegar, and as much water as will juft boil it. 

Set it over a quick fire,' cover it clofe ; when it is enough, 
which you muft judge by the bignefs of your falmon, fet it over 
a ftove to ftew till you are ready. Then have a clean napkin 
folded in the difh it is to lay in, turn it out of the napkin it was 
-boiled in on the other napkin. Garnifh the diOi with a good 
deal of parfley crifped before the fire. 

For (auce have. nothing but plain butter in a cup, or horfe- 
raddifli and vinegar. Serve it up for a firft courfe. 



To drefs falmon a la braife. 

TAKE a fine large piece of falmon, or a large falmon-trout, 
make a pudding thus; take a large eel, niake it clean, flit ft 
open, take out the bone, and take all the meat clean from the 
bone, chop it fine, with two anchovies, a little lemon-peel cut 
jSne; a little pepper, and a grated nutmeg with parfley chopped, 
and a very little bit of thyme, a few crumbs of bread, the yolk 
lof an hard egg chopped fine ; roll it up iii a piece of butter, and 
put it into the belly of the fifh, few it up, lay it in an oval flew- 
pan, or little kettle that will juft hold it, take half a pound of 
frefh butter, put it into a fauce-pan, when it is melted {hake in 
a handful of flour, ftir it till It is a little brown, then pour to it 
a pint of fifh-broth, ftir.it together, pour it to the fifh, with 
a bottle of white wine. Seafon it with fait to your palate, put 
fome mace, .cloves, and whole pepper into a coarfe muflin rag, 
tie it, put to the fifh an onion, and a \ittle bundle of fweet- 
herbs. Cover it clofe, and let it ftew very foftly over a flowfire,^ 
put in fome frefh mufhrooms, or piaklqd ones cut fmall, an ounce 
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of truffles and morels cut fmall ; let them all flew together ;"wRri« 
it is enough, take up your falmon carefully, lay it in your diflt^ 
and pour the fauce all over. Garniih with fcraped horfe-rad- 
diih and lemon notched^ (etve it u^ hot. This is a fin€ dilbr 
for a firft couife«. 

Salmon in cafes. 

CUT your falmon into little pieces, fUcH as will Is^ rolled 
in half-ihcets of paper. Seafon it with peper^ fali, and nut- 
meg; butter the infide of the paper well, fold the paper fo as- 
. nothing can come out, then lay them on a tin-plate to be baked^ 
pour a litile melted butter over the papers, and then crumbs of 
tread all over them. Do not let your oven be too hot, for fear 
ef burning the paper. A tin oven before the fire does beft« 
When you think they are enough, ferve them up juft a^ they 
are. There will be fauce enough in the piiper& 

1:9 drefs flat fi/b^ 

IN dreffing all (brt»ef flat iifh, take great care iirtiie boiling 
of them ; be fure to have them enough, but do not let them be 
broke ; mind to put a good deal of fait in, and horfe-raddifb ii> 
the water, let your fifh be well drained, and mind to cut the fins^ 
off. When you fry them, let them be well drained in a doth,. 
and floured, and fry them of a fine light brown, either inoil or 
butter, if there be any water in your difh with the boiled fi{b^ 
take it out with a fpunge* As to yjour fried fi{h| a^coarfe cloth ia* 
the bed thing tOrdrain>it on.. 

sTo drefs faUififBi 

OLD ling, which is the beft fort of fat't'^fllh, lay ih water 
twelve hours, then lay it twelve hours on a board; and then^ 
twelve more in water. When you boil it put it int6 the water 
cold : if it is good, it will take about fifteen minutes boiling 
foftly. Boil parfnips very tender, fcrape them*, and put themk 
into a fauce pan, put to them fome milfc,: flir them till thicks 
then flir in a good piece of butter, and a littWfah; when they 
are enough lay them in a plate, the fifli by itffclf d^y„ and butter 
and hard eggs chopped in a bafon. 

As to watercod, that need only be boiled and well fifimmed. 

Scotch haddocks you mufl lay in water all night. You may 
boilor broil them. If you broil, you muft fplit them in two^ 

Yci*»n>ay garnift) your difhcs with hard eggs and parfnips. 



Wade Plain and Ea^i 179 

Ti drefs lampreys. 

i^Hfe beft of this fort Of fiih are takeil iit the rtver Severn ; 
fend, when they are in feafon, the fiflimongerd arid otbers in 
London have them from Gloucefter. But if you are where they 
are to be had frefh, you may dreft them As you pleafe. 

^iffry lampriyS. 

BLEED them and fave the bloody thcki wa(h them in ho^ 
water to take off the dime, and cut them to pieces* Fry them iit 
a little frefli butter not quite enough, pour out the fat, put in 
a little white wine, give the pan a {hake round, (kafon it with 
whole pepper, nutmeg, fait, fweet-herbs 2lnd a bay- leaf, put in 
a few capers, a good piece of batter foiled up in fldUr, Und the 
blood $ give the pan a (bake round often, and cover themdofe. 
'When you think they are enough take them oUt, drain the fauce» 
then give them a boil quick, fqueeze in a little leition and pour 
over Ihe fi(h. Oarni(h with lemon, and drefs them juft what 
way you fancy* 

Ti? pitchcock eels. 

YOU may fpHt a lar^e eel down th^ battt, and jomt the 
bones, cut it in two or three pieces, melt a little butter, put in 
z little vinegar and fait, let your eel lay in two or three minutes ; 
then take the pieces up one by one, turn them round with a 
little fine fkewer, roll them in crumbs of bread, and broil them 
of a fine brown^ Let your fauce be plain butter, with the juice 
of lemon. 

To fry eels. 

Make them very clean, cut them into pieces, feafon them 
with pepper and fait, flour them and fry them in butter. Lee 
your fauce be plain butter melted, with the juice of lemon. Be 
fure they be well drained from the fat before you lay them in the 
difh. 

31? hoil eels. 

TAKE a large eel, Jkin it and make it clean. Open the 
belly, cut it in four pieces, take the tail end, ftrip off the flefh, 
beat It in a mortar, feafon it with a little beaten mace, a little 
grated nutmeg, pepper, and fait, a little parfley and thyme, 
« little lemon-peel, an equal quantity of crumbs of bread, roll 
it in a little piece of butter j then mix it again with the yoifc of 
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an egg, roll it up again, and fill the three pieces of belly with it- 
Cut the (kin of the eel, wrap the pieces in, and few up the fkin. 
Broil them well, have butter and an anpbovy for fauce, with the 
juice of lemon. 

. To farce eels with white fame. 

SKIN and clean your eel well, pick oflF all the fleKh clean 
from th&bone, which ycu muft leave whole to the head. Take 
th« fle(h> cut it fmall and beat it in a mortar^ then take half the 
quantity of crumbs of bread, beat it with the Afh, feafon it with 
nutmeg and beaten pepper, an anchovy, a good deal of parfley 
chopped fine, a few truffles boiled tender in a very little water, 
chop them fine, put them into the mortar with the liquor and 
-a few mufhrooms : beat it well together, mix in a little cream, 
then take it out and mix it well together in your hand, lay it 
round the bone in the fhape of the eel, lay it on a buttered pan, 
drudge it well with fine crumbs of bread, and bake it. * Whea 
4t is done, lay it- carefully in yourdifli, have ready half a pinto/ 
cream, a quarter of a pound of frefh butter, ftir it one way till 
it is thick, pour it over your eels, and garnifh >^ith lemon. 

To drefs eels with brown fauce, 

8KIN and clean a large eel very well, cut it in pieces, put it 
into a fauce-pan or ftew-pan, put to it a quarter of a pint of wa* 
ter, a bundle of fweet-herbs, an onion, fome whole pepper, a 
blade of mace and a little fait. Cover it clofe, and when it be- 
gins to fimmer, put in a gill of red wine, a fpoonful of mufli- 
room-pickle, a piece of butter as big as a walnut roIled*in flour*: 
cover itclofe, and let it dew till itis enough, which you will 
know by the eel being very tender. Take up your cel^ lay it 
in a di(h, ftrain your fauce, give it a boil quick, and pour it over 
your filh. You muft make fauce according to the largenefs of 
your eel, more or lefs. Garnifh with lemon. 

To roafixa piece of fre/h fturgeon. 

GET a piece of frelh fturgeon of about eight or ten pounds^ 
let it lay in water and fait fix or eight hours, with, its fcales 
on ; then faften it on the fpit, and bafte it well with butter for 
a quarter of an hour, then with a little flour, then grate a nut- 
meg ^11 over it, a little mace and pepper beaten fine, and fait 
thrown over it, and a feW fweet-herbs dried and powdered finc^ 
and then crumbsof bread; then keep baftingalitile, anddxudging 
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with cnim.b$x)f bread, and with what falls fronf^iciM^itiienough; 
In the mean time prepare this fai^ce : take a pint of water, aii 
anchovy, a little piece of lemon- peel, an onion, a bundle of 
fweet-herbs, mace, domes, whole pepper, USclc and white, a 
Ijttle piece of hor(e-raddi(h ; cover it clofe, let jt boil.a quarter of 
an hour, then drain it, put It into the fauce-pan again, pour in 
a pint of white wine, about a dozen oyfters and the liquor, two 
fpoonfiils of catchup, two of walnut-pickle, the infide of a crab 
bruifed fine, or lobfter, fhrimps or prawns, a good piece of butler 
rolled in flour, a fpoonful of mu(hroom pickle, or juice of le- 
mon. Boil it all together; when your fifh is enough, lay it 
in your difh, and pour the fauce over it. Garnifh with fried 
toads and lemon. 

To roajl a fillet or collar of ft urge on. 

TAKE a piece of frefli fturgeon, fcale it, gut it, take out the 
bones and cut in lengths about feven or eight inclies ; then pro- 
vide fome (hrimps and oyfters chopped fmali, an equal quantity 
of crumbs of bread, and a littk lemon -peel grkt^d, fotne nutmeg, 
a little beaten mace, a little pepper and chopped parfley^^afew 
fweet-herbs, an anchovy, mix it together. "When it is done, 
butter one fide of your fiih, and drew fome of yotir mixture upon 
it; then begin to roll it up as clofe as poffible, and, when the 
firft piece is rolled up, ro!l upon that another, prepared in the 
fame manner, and bind it round with a narrow fillet, leaving as 
mnch of the fiOi apparent as may be; but you maft mind that 
the roll mud not be above four inches and a half thick, or elft: 
one part will be done before the irifi«ie is warm ; therefore we 
often parboil the infide roll before we roll it. When it is* enough, 
lay it in your didi, and prepare fauce as above. Garniih with 
lemon. 

To boil fturgeon. 

CLEAN your (turgeon, and prepare as much liquor as will 
jud boil it. To two quarts of waier, a pint of vinegar, a ftick 
of horfe raddifh, two or three bits of Jemon-pcel, fome whole 
pepper, a bay leaf, add a fnall handful' of fait. Boil your fifti 
in this, and ferve it with the following fauce: melt a pound 
of butter, did'olve an anchovy in it, put iai a blade or two of 
mace, bruife the body of a crab in the butter,, a few fhrimps 
orcraw-fidi, a little catchup, a little lemon-juice; give it a boil, 
drain your fifh well and lay it in your dift. Garniih with fried 
oyders, diced lemon, and fcraped horfe-raddiih; pour your 
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fauce tttto liOfU or bafpni. So yoii may fry it, ragoo ;t| or 

?V mVw^ ^^^ the DuScb way. 

TAKE SI gallon of pump water, a pound of fait, then boil !( 
)ialf an hour, (kirn it well, cut your co^ into flices, and whei^ 
the fait and water ha« boiled hfilf an' hoqr, put i|i your Oices^ 
Two minutes is enough to boil them. Take them pu^ lay 
them on a fieve to drain, then ^our tt^em and broil thei^. M^ke 
what fauce you pleafe, 

To crimp fcate. 

IT muft be cut into long flips crofs-ways, about an inch 
broad* Boil water and fal| as above, then throw in your fcate« 
Let your water boil quick, and about three minutes will boil 
It. Drain it, and fend it to table hot, with butter ai^d mufiarct 
111 one cup, and gutter and anchovy in the other* 

To frUafy fiato^ or tbornhack^ white. 

CUT the meat clean from the bone, fins, &c. and make it 
very clean. Cut it into little pieces, abo^t an inch broad and 
two inches long, lay it in your il^w-pan. To a poui^d of the 
fleib put a quarter of a piiit of water, a little beaten pfiace, and 
grat^ putmegj a little bundle of fweetrherbs, apd a little fait \ 
coyer |t| ^(i let it boj] fhree minutes. T^ke oux the fweefi* 
l^i^bi, pi|t in a qifarter of a pint of good crcam9 a piece of but* 
ter as b^g as a walnut rpll(?d i{i flour, a glafs of white wine, keep 
fhaking the pan all the while one way, till it is thick and fpfiopfb | 
tbcp ^ \t i}p^ afid garn^fli wi^ l^mon, 

IfofrifaJ^ it hrown* 

T^KE ypi^r 4i{h M above, flour it and fry it of a fine brown, 
in freih buttery then take it up, Is^y it before the fire to keep 
Varni, popr tlie fat out pf the pan, fliake in a ]itt]e flour, and 
yrith ^ fppop f^ir ip a piece of buttpr as big as an eggi flir it ' 
round tilt \\ is vireTl mixed in ^he pan, then pour in a quarter 
of a pint pf water, fiir it round, fbake iq a very little beaten pep- 
per, a little beaten mace; ptjt ip an opion, and a li^le bundle of 
lweet-herbs,an anchovy, (hake it round and let it boil ; then pour 
\ti a quarter of a pint of red wine, a fpoonful of catchup, ^ 
]j{(|e juice of lemom ilir it ^I together, and let it boil^ Wb^9 
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it 7S enough, take out the fweet herhsand onion, and put in the 
4ifli to heat. Then diih it-up, and^garnilh with lemon. 

ITofricafey ftrals wbiit. 

SKIN, walh, and cut your fosls very cl(fan,«jcutofFtheir head^ 
4ry them in aclotbt then with your kn'rfe very carefully cut the 
4IeO| from the bones and ^ns -on iboth fides. Cut the flefh 
Jong-ways, md then acrdis*, fo that eacJh foal will be in eight 
ipieces: takethe heads and bones, thenputthem into a fauce pan 
with a pint^f water, a bundle of fweet-'her^s, an onion, a little 
whole pepper, two or three blades of mace, a'lrttle fait, a -very 
4ittle piece of lemon-peel, and a little cruftof bread. Cover ic 
ciofe, let it boil till half is wafted, then drain it through a fine 
Ueve, put it into a ftew-pan, put in thefoails and half a pint of 
white wine, a little parfley chopped fine, a few mufti rooms cut 
/mall, a piece of butter as big as an hen*s.egg rolled in flour, 
grate in a little nutmeg, fet altogether on the fire, but keep 
Ihakipg.the p^n all the while till the fifli is enough. Thqn diOi 
it tq), and garnifli wi(h lemon. . 

^0 fricafey foals Iro xn . 

CLEANSE and cut your foals, boil the water as in. the fore- 
igoing receipt, flour your fifli, and fry ih'em in frefti butter of 
a fine light brown. Take the flefh of a fmall foal, beat it in 
A mortar, with a piece of bread as big as an hen's egg foaked in 
cream, the yolks of two hardeggs^ aiid a little melted butter, a 
Jittle bit of thyme, a little parfley, an anchovy, feafon it with 
nutmegs mix all together with the yollc of a raw. egg and with 
A little 'flour, ^ol\ it up into little balls and fry them, but not 
too much. Then lay your fifti and balls before the fire, pour 
out all the fat of the pan, {)our in the liquor which is boiled 
with the fpice and herbs, Air it round in the pan, then put in 
iialf a pint of red wine, a few truffles and morels, a few nrufti- 
rooms, a fpoonful of catchup, and the juice of half a fmall le- 
•mon. Stir it all together and let it boil, then ftiran a ,piece.of 
butter rolled in flour; ftir it round, when your fauceis of a fine 
jthicknefs, put in your fi(h and balls, and when it is hot difti it 
•up, put in the balls, and pour yooi- fauce over it, Garnifli with 
demon. In the fame manner drefs a fmall tiirbot, or any flat 
V Mi* 



.y 



1 84 Tie Art of Cookery^ 

*To boilfofiU. 

TAKE a pair of foalS) make them clean, lay them in vinegar, 
fait and water, two hours ; then dry them tn a cloth ; put them 
into a fiew'pan, put to them a pint of white wine, a bundle of 
fweet- herbs, an onion ftuclc with iix cloves, focn^ whole peppei^ 
and a little fah ; cover them, and l^t them boil. When they arq 
enough, take them up, lay them in your di(h, flrain;the liquor^ 
and thicken it up with butter and flour. Pour the fauce^over^ 
and garniih with fcrapsd horfe-raddifli and lemo^. In this-man-^ 
ner drefs a little turbot. It is a genteel di{h for fupper* YojU 
may add prawns or (hrimps, or mufcles to the fauce. . * ; 

To make a collar of fi/h in ragoo^ to look like a breqjl of 

veal collared. 

TAKE a large eel, (kin it, wafli it clean, and parboil it, pick 
off the flefh, and beat it in a mortar ; feafon it with beaten mace, 
nutmeg, pepper, fait, a few fweet-herbs, parfley, and a little 
lemon -peei chopped fmall ; beat all well together with an equal 
quantity of crumbs of bread ; mix it well together, then take a 
turbot, foals, fcate, or thornback, or any flat fifn that will roll 
cleverly* Lay the flat fifh on the dreficr, take away all the bones 
and fins, and cover your fifli with the farce j then roll it up as 
tight as you can, and open the (kin of your eel, and bind the 
collar with it. nicely, fo that it may be flat top and bottom, to 
fiand well in thediflbj then butter an earthen difli, and fet it in 
upright ; flour it all over, and ftick a piece of butter on the top 
and round the edges, (o that it may run down on the fifh } and 
let it be well baked, but take great care it is not broke. Let 
there be a quarter of a pint of water in the difli. 

In the mean time take the water the eel was boiled in, and all 
the bones cf the fifh. Set them on to boil, feafon them with 
mace, cloves, black tind white pepper, fweet-herbs, an onion. 
Cover it clofe, and let it boil till there is about a quarter of a 
pint ; then ftrain it, add to it a few truffles and morels, a few 
mufhroonis, twoTpooufuIs of catchup, a gill of red wine, a 
piece of butter as big as a large walnut rolled in flour. Stir all 
together, feafon with fult to Jour palate, fave fome of the farce 
you make of the e^i-and mix with the yolk of an egg, and roll 
-ihem up in little balls with flour, and fry them of a Tight brown. 
When your fifh is enough, lay it ih your difh, (kim all the fat 
t>iF the pan, and pour the gravy to your fauce. Let it all boil 
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together till it is thick ; then pour it over the roll, and put in 
your bails. Gariiifli with lemon/ 

^ This, does beft in a tin oven before the fire, becaufe then you 
ckn bafte it as you pleafe. This iis a fine bottom difli. 

To butter crabs or lobjiers^ 

TAKE two crabs, or iobfters, being boiled, and cold, take' 
all the meat out of the fhells and bodies, rtince it fmalJ, and 
put it iX\ together into a faucc-pan \ add to it a glafs of white- 
wine, two fpoonfuU of vinegar, a nutmeg grstted, then let it 
boil up till it is thorough hot. Then have ready half a pound 
of frefli butter, melted with an anchovy; and the yolks of two 
eggs- beat up and mixed with the butter ; then mj^.c^rabs. and 
butter aii together, fliaking the fauce-pan conftantly round till. 
i^ is quite hot. Then have ready the great fhell, either, of a 
crab, or lobfteri lay it in the middle of your difh, pour fome 
into the fliell, and the reft in little faucers round the (he!!,, 
flicking three-comer toafls between the faucer$, and'round the; 
fliefl. This is a fine fide-dilh at a fecond courfe. 

To butter lobjlers another wa'j. .-* 

PARBOIL your lobfters, then break the (hells, pick out^lf 
the meat, cut it fmall, take the meat out of the body, mix it 
fine with a fpoon in a little white wine : for example, a fmall 
lobfter, one fpoonful of wine, put it into a faucc-pan with the' 
meat of the lobfter, four fpoonfuls of white wine, a blade of 
mace, a little beaten pepper and fait. Let it ftew altogether" 
^ few minutes, then ftir in a piece of butter, (hake yourfauce- 
pan round till your butter is melted, put in a fpoonful of vine-' 
gar, and ftrew in as many crumbs of bread as will make it 
thick enough. When it is hot, pour it into your plate, and gar-* 
ni(h with the chine of a lobfter cut in four, peppered^, falted,^ 
and broiled. This makes a pretty plate, or a finedifh, with 
two or three lobfter*. You may add one tea- fpoonful of fine 
fugar to your fauce. . 

r, . 

To roaft kbfters. 

BOIL your lobfters, then lay them before the fire, and bafte 
them with butter, till they have a fine froth. Difli them up with 
plain melted butter in a cup. This is as good a way to the full 
as roafting them, and not half the trouble. 

n 
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^0 make a fine dijh of kbfters. 



* TAKE three lobftcrs, boil the largcft as above, and froth it 
before the fire. Take the other two boiled, and butter them as 
in the foregoing receipt. Take the two body-fliells, heat them 
hoty and fill them with the buttered meat. Lay the large lob- 
fier in the middle, and the two (helle on each fide « and the two 
great claws of tbe middle lobfler at each end ; and the four 
pieces of chines of the two lobfters broiled, and laid on ea<:h 
cnd« Thisy if oicel/ done, makes a pretty diflt. 

Todrefs h crai. 

HAVING taken out the meat, and cleanfed it from the fkin» 
put it int6 a ftew*pan, with half a pint of white wine, a little 
snitmeg, pepper, and fait over a flow fire. 1 hrow in a few 
crumbs of bread, beat up one yolk of an egg with one fpoonful 
of vinegar, throw it in« then ihake the faucepan round a mi- 
lfrute> and ierve it up on a plate. 

To Jlew prawns^ Jhrimps^ or craw-fijh. 

PICK out the tails, lay them by, about two quarts, take the 
bodies, give them a brutfe, and put them into a pint of white 
wine, with a blade of mace^ Let them ftew a quarter of an 
hour, itir them together^ and drain them^ then waih out the 
iauce-pan, put tp it the ftrained liquor ami tails : grate a finall 
nutmeg in, add a little fait, and a quarter of a pound of butter 
rolled in Hour: (hake ic all together, cut a pretty thinr toaft 
round a quarter of a peck-loaf, teatt it brown on both fides, cut 
into fix pieces, lay it cloie together in the bottom of your difl), 
and pour your fi(h and fauceover it. Send it to. table hot. if 
it be crajiv-filh, or prawns, garnifh your di(h with fome of the 
biggeil claws laid thick round. Water will do in the room of 
ijvine^ ozily add ar fpoonful of vinegar* 

To make Jcolkfs of, cyjlers. 

PUT your oyfters intofcbllop fiiells for that purpofe, fet therm 
pn your gridiron over a good clear fire,ilet them fiew till you 
think your oyfiers are enough, then have ready fome cru nibs 
of bread rubbed in a clean napKin, fi!l your fliells, and kt thern 
before a good fire, and bafte them well with butter. Let them 
}7eof afine brown, keeping them turning, to be brown <ill oyer 
islike % but a tin oven^does chem b^H before the fire« They eat 
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lAaeli the beft done this way, though mod people (lew the oyfters 
lirft in a fauce-pan, with a blade of mace, thickened with a 
piece of butter, and fill the (hells, and then cover them with 
crumbs^and brown them with a hot irpf> : but the bread has not 
tbs fine t^^ of the former. 

Tofiew mufcles. 

WASH thpm Very clean frppi the fand in two or three waters, 
^ut them into a ftew*pan, cov^r them clofe, and let them ftew 
Ititl all the (hells are opened ; then take them ou^ one by one, 
pick them out of the (hells, and look under the tongu^ to fee if 
there be a crab ; if there is, you m^ft throw away the rpufcle $ 
fome will only pick out the crab,, and eat the mufcle. When yoif 
bave picked them all clean, put them intp a fauce pan ; to a quart 
of mufcles put half a pintof theliqupr (trained through aUeve, 
put in a blade or two of niace, a piece of butter asjbig as a larg^ 
)valnut rolled in flour ; let them (lew^ toaft fon^e bread brown, 
and lay them round the di(l9> cut three-^ornpr w^ys \ pour ic| 
the mufcles, ai^d fend them to table hot. 

Another way to ftew fnufiU^i. 

CLEAN and ftew your mufcks as in the foregoing receipt, 
only to a quart ef mufcles put in a pint of liquor and a quarter 
of a pound of butter rolled in a very little flour. When they are 
enough, have fome crumbs of bread ready, and cover thebot«> 
torn of your di(h thick, grate half a nutmeg over them, and 
pour the mufcles and fauce all over the crumbs, and fend thea 
IP table* 

A third way to drefs mufcles. 

STEW them as afbove, and lay them in your di(h \ ftrevj^ 
ybur crumbs of bread thick all over them, then fct them before 
a good fire, turning the di(h ipund and round, that they may be 
J)rown all alike. Keep bafting ihem with brutttr, that the crumbs 
may be crifp, and it will make 4 pri^tty fide-diih, Yoii may dp 
cocjcles tbe fame way. 

^0 ftew collqps^ 

BOIL them very well in fait and water*, take them out and 
(tew them in a little of the liquor, a little white wine, a little 
yinegar^ two or three blades pf mace, t\vo or tjiir^e cloves, a 
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piece of butter rolled in flour, and the juice of a Sevitle orangiK^ 
iSuw them well aiul diih them up» . . :/ 

^0 ragoo cyjlers. 

TAKE a quart of the largeft oyfters you can get,.opeathert^ 
(ave the liquor, and ftrain it through a fine fieve ; walh your 
oyfters in warm water; make a batter thus : Take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a Jittle^le- 
mon-peel fniall, a good deal of parfley, aVpbbnful of the jqice 
of fpinach, two fpoonfuls of 'cream or milk, beat it up with 
ilour to a thick batter, have ready fom6 butter in a^ftew-pan, 
dip your oyfters one by one into the batter, and have ready 
crumbs of bread, then roH them in it, and fry them quick and 
brown J fome with the crumbs of bread, and fome wjthout. Take 
them out of the pan,. and fet them before the fire, then have 
ready a quart of chefnuts flielled and ikinned, fry them in the 
butter; when they are enough take them up, pour the fat out of 
the pan, (bake a little fbur all over the pan, and rub a piece of , 
butter as big as a hen's egg all oyer the pan with your fpoon, 
till it is melted and thick ; then put in the oyfter-liquor, three 
or four blades of mace, (lir it round, put in a few piftacho nuts 
fiielled) let them boil, then put in the chefnuts, and half a pint 
pf white wine, have ready the yolks of two eggs beat up with 
four fpoonfuls of cream ; ftir all well together, when it is thick 
and fine, lay the oyfters in the difli, and pour the ragoo over 
them. Garnifh with chefnuts. and lemon. 

You may ragoo mufcles the fame way. You may leave out 
ibe piitacho nuts, if you don't like them ; but they give the fauce 
a fine flavour. 

7b ragoo endive. 

TAKE fome fine white endive, three heads, lay them in fait 
and water two or three hours, take a hundred of afparagus, cut 
oflFthe green heads, chop the reft a& far as is tender fmall, lay 
it in fait and water, take a bunch of celery, wafli it and fcrapc 
it clean, cut it in pieces about three inches long, put it into a 
fauce-pan, with a pint of water, three or four blades of mace, 
fome whole pepper tied in a rag, let it ftew till it is quite ten- 
der ; then put in the afparagus, ftiake the fauce-pan, let it fim- 
mer till the grafs is enough. Take the endive out of the water, 
^rain it, leave one large head whole, the other leaf by leaf, put 
it ijt)to a ftew- pan, put to it a pint of white wine ; cover the 
p^n clofe, let it boil till the endive is juft enough, then put in a 

quarter 
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quarter of a pound of butter rolled in flour, cover'it clofe, (bak- 
ing the pan when the endive is enough. Take it up, lay the 
whole head in the middle, and with a fpoon take out the> celery 
and grafs and lay round, the other part of the endive over that: 
then pour the liquor out of the fauce-pati into the (lew-pan, dir 
it together, feafon it with fait, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 
meg grated in. Mix this with the fauce, keep it (lirring all one 
way till it is thick : then pour it over your ragoo, and fend it 
to table hot* 

. Tb ragoo French beans. 

• TAKE a fdTir be^ns, boil them tender, then take your ftew- 
pan) put in a piecoof butter, when ic Is melted (hake in fome 
flour, and peel a large onion, (lice it and fry it brown in that 
butter; then pyit in the beans, (hake in a little pepper and a 
little fait, grate ,ft little nutmeg in, have ready the yolk of an 
egg and (omc; cream 1 ftir them altogether for a minute or two,. 
and di(h them lip. 

To make good irown gravy. 

TAKE half a pint of fmall beer, or ale thatis not bitter, and 
half a pint of water, an onion cut fmall, a little bit of lemon^ 
peel cut fmall, three cloves, a blade of mace, fome w.hole pep-9 
per, a fpoonful of mu(h room-pickle, a fpoonful of walnut-pic-, 
kle, a fpoonful of catchup and an anqhovy ; iirfl: put a piece of 
bjltter into a fauce-pan, as big as a hen's egg ; when it is melted 
ikdke in a little flour, and let it be a little brown ; then by de- 
grees ftirin the above ingredients, and let, it boil a quarter of 
an hour, then (train it, and it is (it for fi(h or roots. 

To fricafey Jkirrets. 

WASH the roots very well, and boil them tilt they are ten-, 
dcr; then the (kin of the roots muft be taken off, cut in flices, 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
^oonfuls of white wine, a very little f-iit, and ftir all together. 
Your roots being in the di(h, pour the fauce over them, . It is a 
pretty fide-di(h. So Jikewife you may drefs root of falfify and 
icorzonera. 

Chardocns 
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Sbardifons fried and buttereL 

YOU muft cut them about ten inches, aniJ ftring tBetfl i 
then tie them in bundles llkeafparagus, or cut them in fmall 
dice ; boil them like peas, tofs them up with pepper, fait, and 
melted butter. 

Chardoor,s a la framage. 

AFTER they are flringed, cut them an inch loftg^ flew them 
in a little red wine till they are tender ; feafon with pepper and 
fait, and thicken it with a piece of butter rolled in flour; then 
poijjr them into your difh, fqueeze the juice of orange over it^ 
then fcrape Chefhire cheefe ail over them, cbeii browil it with 
a cheefe- iron, and ferve it up quick and hou . . 

To make a Scotch rabbit. 

TOAST a piece of bread very nicely on both fides, butter lU 
cut a flice of cheefe about as big as the bread, toaft it on both 
fides, and lay it on the bread. 

fTo make a fFelchrabhit. 

TOAST the bread on both fides« then toaft the cheefe on 
one fide, lay it on the toaft, and witn a hot iron brown tht 
other fide. You may rub it over with muftard* 

To make, an Englijh rabbit. 

TOAST a flice ©f bread brown on both fides, theft lay it in 
a plate before the fire, pour a glafs of red wine over it, and 
let it foak the wine up; then cut fome cheefe very thin, and lay 
it very thick over the bread, and put it in a tin oven before the 
fire, and it will be toafted and browned prefently. Serve it away 
hot. 

Or do it thus : 

TOAST the bread and foak it in the wine, fet it before th« 
fire, cut your cheefe in very thin flices, rub butter over the bot- 
tom of a plate, lay the cheefe on, pour in two or three fpoon* 
fu!s of white ^yine, cover it with another plate, fet it over a 
chafling^drOi of hot coals for two or three minutes, then ftir it 
till it is done and well mixed.. You may ftir in a little mu- 
ftard ; when it is enough lay 'it on the bread, juft brown it 
with a hot Ihovel. , Serve it away hot. 

Sorrel 
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Sorrel wilb eggs. ' 

FIRST your forrel muft be quite boiled and well Arained^ 
then poach three eggs foft, and three hard, butter your forrel well, 
fry fome three-corner toafts brown, hy the forrel in the difb, lay 
the foft eggs on it, and the hard between ; flick the toad in and 
about it. Garniih with quartered orange. 

Africafey of ariicboke-lottofns. 

TAKE them either dried or pickled 3 if dried» you mitfl: lay 
them in warm water for three or four hours, (hifting the water 
two or three times ; then have ready a little cream, and a piece 
of fre(h butter, ftirrcd together one way over the fire tHl it ia 
melted, then put in the artichokes, and when cfaey are hot di(h^ 
them up. 

^ofrj artithokes. 

FIRST blanch them in water, then ilour tbem^ fry them ill 
fre{h butter, lay them in your difh and pour melted butter over 
them* Or you may put a little red wii>e into the butter, and 
feafon with nutmeg, pepper and fait. 

A white fricafey of mu/hrooms. 

TAKE a quart of frefli muflirooms, make them clean, put 
them*into a fauce-pan with three fpoonfuls of water and three 
of milk, and a very little fait, fet them on a quick fire and let 
them boil up three times ; then take them off, grate in a little 
nutmeg, put in a little beaten mace, half a pint of thick cream, 
a piece of butter rolled well in flour, put .it all together into the 
fauce- pan, and mufhrooms all together, (bake the fauce-pan well 
all the time. When it is fine and thick, difli them up ; be care- 
ful they do not curdle. . You may flir the fauce-pan carefully 

with a fpoon all the time. 
1 

To make buttered loaves* 

BEAT up the yolks of twelve eggs, with half the whites, arrd 
a quarter of a pint of yeafl, drain them into a dilh, feafon with 
falc and beaten ginger, then make it into a high pafte with 
flour, lay it in a w^arm cloth for a quarter of an <tour ; then 
make it up into little loaves, and bake them or boil them with 
butter, and put in a glafs of white wine. Sweeten, well with 
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fugar^ lay the loaves in the di(h, pour the fauce over them, and 
throw fugar over the di(h. 

Brockely ahd eggs. 

BOIL your brockely tender, faving a large bunch for the mid<- 
tHe, and fix or eight little thick fprigs to ftick round. Take a 
toaft half an inch thick, toaft it brown, as big as you would 
hs^ve it for your diih or butter-plate, butter fome eggs thus : 
take fix eggs, more or lefs as you have occafion, beat them well, 
put them into a fauce-pan with a good piece of butter, a little 
fait, keep beating them with a fpoon till they are thick enough^ 
then pour them on the toaft: fet the biggeft bunch of brockely 
in the middle, and the other little pieces round and about, and 
garnifli the difli round with little fprigs of brockely. This is 
a pretty fide-difli, or a corner-plate. 

Afparagus and eggs. 

TOAST a toaft as big as you have occafion for, butter 
It, and lay it in your diih; butter fome eggs as above, and lay 
over It, In the mean time boil fome grafs tender, cut it foiall^ 
and lay it over the eggs. This makes a pretty fide-difli for a 
fecond courfe, or a coAier plate. 

Brockely in fallad. 

BROCKELY is a pretty difti, by way of fallad in the middle 
of a table. Boil it like afparagus (in the beginning of the book 
you have.an account how to clean it) lay it in your difh, beat 
up with oil and vinegar, and a little fait." Garnim with ftertion- 
buds. 

Or boil it, and have plain butter vn a cup. Or farce French 
rolls with it, and buttered eggs together, for change. Or farce 
your rolls with mufcles, done the fame way as oyfters, only no 
wine. 

7(9 make potaloe cakes. 

• 

TAKE potatoes, boil them, peel thcni, beat them in a mor- 
tar, mjx them with the yolks of eggs, a little fack, fugar, a little 
beaten mace, a little nutmeg, a little cream or melted, butter, 
work it up into a pafte ; then make it into cakes, or juft what 
{bapes you pleafe with moulds, fry them brown in freOi butter, 
lay them iii plates or diiheSt melt butter with fack and fugar, 
and pour over them, ^ . 

A pudding 



' / 



made Plain and Eafy. 

'• ■ ■ 

Afudaitig made ihttt. 



'»93 



'. MIX it as before, make it up in the fliape of a pudding, and 
bake it; pour butter, fack and fugar over it. 

To make potatoes like a collar of veal or mutton. 

MAKE the ingredients as before i make it up in the (nape 
of a collar of veal, and with fome of it make round balls. 
Bake it vMth the balls, fet the collar in the middle, lay the 
balls round, let your fauce be half a pint of red wine, fugar 
enough to fweeten it, the yolks of two eggs, beat up a little 
Mtitiheg, ftir all thefe together for fear of curdling; when it is 
thick enough, pour it ov^r the collar. This is a pretty difh for 
a firil or fecond courfe. 

To broil potatoes. 

FIRST boil them; jpeel them, cut them In tturo, broil them 
till they are brbwn oil bdth fides ; then lay them iti the plate or 
' <Nfh, and poUr melted butter over them. 

To fry potatoes. 

CUT them into thin dices, as big as a crown piece, fry 
them brown, lay. them in the platfe or difh, pour \nelted 
butter; and fack i^md fugslr over them. Thefe are a pretty 
torner-|)late. . 

Mafhed potatoes, 

BOIL your potatdes, peel them, and put them into a fauce- 
I^an, ma(h them well ; to V^q pounds of potatoes put a pint of 
milk, a little fait, ftir them well together, take care they don't 
{iick to the bottom, then take a quarter of a pound of buttery 
fiir it in, and ferve it' up. 

V 

To grill firimpsl 

SEASON them with fait and pepper, ihred paiHey, butter, 
in fcoUop-fhells well; add fome grated bread, and let them 
ftewibr half an hour. Brown them with a.liot iron, and ferve 
them tf p. 

O Suttmd 
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Buttered Jhrimps. 

STEW two quarts of Ihrimps in a pint of white wine, with 
nutmeg, beat up eight eggs, With a little white wine and half a 
pound of butter, making tbe fauce-pan one way all the time 
over the lire rill the/ are thick enough, lay toafted fippets 
round a di(h, and pour them over it, fo ferve them up. 

^0 drefs ffinacb. 

PICK and wa(h your fpinach well, put It into a fauce-pan^ 
with a little fait. Cover it clofe, and let it fiew till it is juft ten- 
der; then throw it into a fieve, drain all the liquor out, and 
chop it fmall, as much as the quantity of a French roll, add 
half a pint of cream to it, feafon with fait, pepper, and grated 
nutmeg, put in a quarter of a pound of butter, and fet it a ftew- 
ing over the fire a quarter of an hour, itirring it often. Cut a 
French roll into long pieces, about as thick as your finger^ fry 
them, poach fix eggs, lay them round on the fpinach, (lick the 
pieces of roll in and about the eggs. Serve it up either for a 
a /upper, or a fide-di(h at a fecond courfe. 

■ 

Stewed fpinaeb and eggs. 

PICK and wa(h your fpinach very clean, put it into^a fauce** 
pan, ^yilh a little Ailt ; cover it clofe, £hake the pan often, when 
it is juft tender, and whilft it is green, throw it into a fieve to 
drain, lay it into your diih. In the mean time have a ftew-pan 
of water boiling, break as many eggs into cups as you Would 
poach* When the water boils put in the eggs, have an egg* 
flice ready to take them out with, lay them on the fpinach, and 
garniih the diih with orange cut into quarters, with melted but- 
tcF in a cup, 

^0 boil fpinacby when you have not room on the fire H 

do it by itfelf. 

HAVE a tin-box, or any other thing that (huts very clo(e» 
put in your fpinach, cover it fo clofe as no water can get in, and 
put it into water, or a pot of liquor, or any thing you are boiling. 
It will take about an hou^, if the pot or copper holla. In the 
fame manner you may boil peas without water.. 

Ajparagus^ 
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Afparagus forced in French rolls. 

TAKE three French rolls, take out all the crutnb, by firft 
cutting a piece of the top-cruft ofF; but' be careful that che 
cruft fits again the fame place. Fry the rolls brown in frefli 
butter ; then take a pint of cream^ the yolks of fix eggs beat 
fine, a little fait and nutmeg, ftir them well together oveir a 
flow fire till it begins to be thick. Hav^ ready a ^hundred of ^ 
fmall grafs boiled, theii fave tops enough to ftick the rolls with, 
the reft cut^ fmall and put into the cream, fill the loaves with 
them. Befori! you fry the rolls, make holes thick in th^ top- 
cruft, and ftick the grafs in ; then lay en the piece of cruft, 
and ftick the grafs in, that it may look as if it weie growing* 
It makes a pretty fide-difh at a fecond courfe. 

To make oyfier loaves. * . 

FRY the French rolls as above, take half a pint of oyfters, 
ftew them in their own liquor, then take out the oyfters with a 
fork, ftrain the liquor to them, put them into a fauce-pan again, 
with a glafs of white wine, a little beaten mace, a little grated 
nutmegs a quarter of a pound of butter rolled in flour; ihake 
them well together, then put them into the rolls ; and thefe 
ms^e a pretty fide-difli for a firft courfe. You may rub in the 
crumbs of two rolls, and tofs up with the oyfters. 

To ftew parjhips. * 

BOIL them tender, fcrape them from the duft, cut them into 
flrces, put them into a fauce-pan, with cream enough ; for fauce, 
a piece of butter rolled in flour, a little fait, and (hake the Caucer 
pan often. When the cream boils, pour them into a plate for a : 
comer-di(b, or a fide diih at fupper. 

To majh parfnips. 

BOIL them tender, fcrape them clean, then fcrape all the 
foft into a fauce-pan, put «s -much milk or cream as will ftew 
them. Keep them ftirrjng, and when quite thick, ftir in a good 
p«ece of butter, and fend them to table. 

To ftew cucumbers. , 

PARE twelve cucumbers, and (lice them, as thick as a batf- 

" crown^ lay them in a coarfe cloth to dxain, and w,hcn they ai-e 

dry, flour them and fry them brown in freCh butter) then take 

O 2 them 
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them out with an tgg-flice, lay them in a plate before the ftx% 
and have ready one cpcumber wbole^ cut along piece out of the 
fide, and fcoop out all the pulp; have ready fried oniOns peeled 
and fliced, and fried brown with the diced cucumber. Fill the 
whole cucumber with the fried onion^ feafon with pepper and 

' fdit \ put on the piece you cut out, and tie it round with a pack- 

. thread* Fry it brown, firft flouring it, then take it out of the 
pan and keep it hot i keep the pan on the fire, and with one 
hand put in a little flour, while with the other you ftir it. . When 

. It is thick put in twoor three fpo'onfulsof water, and half a pint 

• of white or red wine,>cwo fpoonfuls of catchup, flir it together, 
put in three blades of mace, four cloves^ half a nutmeg, a little 

. pepper and fait, all beat fine together ; flir it into the fauce^pan, 
then throw in your cucumbers, give them a tofs or two, then 
lay the whole cucumbers in the middle, the reft round, pour the 

^Ifauce all over, untie the cucumbers before you lay it into thedifhl 
Garnifh the di(h with fried onions, and fend it to table hot* 

' This is a pretty fidedifli at a firft courfe, 

^0 ragoo French heans, 

TAKE a quarter of a peck of French beans, firing them, 
do not fplit them, cut them in three acrofs, lay them in fait and 
water, then take them out and dry them in a coarfe cloth, fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ftir it into the pan by degrees, let it boil, 
then take a quarter of a pound of frefh butter rolled in a very little 
flour, two fpoonfuls of catchup, one fpoonful of muChroom- 
pickle, and four of white wine, an onion ftuck with fix cloves, 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and fait; ftir it all together for a few'minutes, then throw 
in the beans ; (hake the pan for a minute or two, take out the 
onion, and pour them into your difti. This is a pretty fide- 
difh, and you may j^arnifh With what you fancy, either pickled 
French beans, mumroom^, or famphire, or any thing elfe* 

A ragoo of beam^ with a force. 

Ragoo them as above, take two large carrots, fcrape and 
boil them tender, then mafli them in a pan, feafon with pepper 
and fait, mix them with a little piece of butter and the yolks of 
two raw eggs. Make it into what fliapeyou pleafe, and baking 
' it 2i quarter of an hour in a quick oven will do, but a tin oven 
IS the beft ; lay it in the middle of the difh, and the ragoo 
round. Serve it up hot for a firft courfe« 

Or 
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Or thu wajy beans ragoo^d with cabbage* 

TAKE a nice little cabbage^ about as big as a pint baibn ; 
vben the outfide leaves, top, and dalles are cut oiF, half boil it» 
out a hole in the middle pretty big, take what you cut but and 
chop it very fine, with a few of tKe beans boiled, a carrot boiled 
and maQied, and a turnip boiled ; ma(h all together, put them, 
into^ fauce-pan, feafon them wii:« pepper, fait, and nutmeg, 
a good pie^rC of butter, flew them a few minutes over the iire^: 
flirring the pan often. In the-mean time put the cabbage into, 
a fauce-par but take great care it does not fall to pieces ; put 
to it four tpo. ufuls of water, two of wine, and one of catchup ; 
have a fpbonfal of mufhroom-pickle, a piece of butter rolled in 
a little flo'ur, a very little pepper, cover it clofe, and let it ftew 
foftly till it is tender \ then take it up carefully and lay it in th# 
middle of the difh, pour your maflied roots in the middle to fill 
it up high, and your ragoo round it. You may add the liquor 
the cabbage was ftewed in, and fend it to table hot. This will 
do for a top, bottom, middle, or fide-difh. When beans are not 
to be bad, you may cut carrots and turnips into little flices, 
and fry them \ the carrots in little round flices, the turnips in 
pieces about two inches long, and as thick as one's finger, and 
tofs them up in the ragoo. 

Beans ragoo^d with parfnifs.^ 

TAKE two large parfnips, fcrape them clean, and boil them 
in water. When tender, take tbem up, fcrape all the foft into a 
fayce pap, add to them four fpoonfuls of cream, a piece of but- 
ter as big as an hen's egg, chop them in the fauce-pari well ; 
and when they are quite quick, heap them up in the middle of 
(he difh, and the ragoo round. ' 

Beans ragoo* d with potatofs. 

BOIL two pounds of potatoes foft, then peel them, put them 
. into a fauce-pan, put to them half a pint of milk, ftir them 
about, and a little fait ; then flir in a quarter of a pound of butr 
ter, keep ftirring all the time till it is fo thick that you can't flir 
the fpoon in it hardly for ftifFnefs, then put it into a halfpenliy 
Welch difli, firft buttering the di(h. Heap them as high as 
they Will lie, flour them^ pour a little melted butter over it, and 
then a few crumbs of bread. Set it into a tin oven before the 
^re^ and when brown, lay it in the middle of the difli, (take 

O 3 great 
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great care you don*t mafli it) pour your ragoo round it, and 
&nd it to table hoc. 

To ragoo celery: 

• WASH and make- a bunch of celery very clean, cut it in 
jueces, about two inches long, put it into a ftew pan with juft 
as much water as will cover it, tie three or four blades of mace, 
two or three cloves, about ftventy corns of whole pepper in a 
muflin rag loofe, put it into the ftew-pan, a lit!;le onion, a little 
bundle of fweet-herbs; cover it clofe, and let it ftew foftly till 
tender; then take out the fpice, onion and fweet-herbs, put in 
half an ounce of truffles and morels, two fpoonfuls of catchup, a 
gill of red wine, a piece of butter as big as an egg rolled in flour,' 
fix farthing French rolls, feafon with fait to your palate, ftir it all 
together, cover it clofe, and let it ftew till the fauce is thick and 
good. Take care that the poll do not break, fliakc your pan 
^ often; when it is enough, di(h it up, and garniih with lemon. 
The yolks of fix hard eggs, or more, put in with the rolls, will 
make it a fine di(h. This for a firft courfe. 

If you would have it white, put in white wine inilead of red, 
and fome cream for a fecond courfe. 

9^9 ragoo mufirooms. 

PEEL and fcrape the flaps, put a quart into a fauce-pan, a 
very little fait, fet them on a quick fire, let them boil up, then 
take them ofF, put to them a gill of rtid wine, a quarter of a 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, let it on the fire, fiir it now and then ; when it is 
thick and fine, have ready the yolks of fix eggs hot and boiled 
in a bladder hard, \z,y it in the miJdIe of your difb, and pour 
the ragoo over it. Garni(h with broiled mu(hroqms. 

A pretty dijh of eggs. 

BOIL fix eggs hard, peel them and cut thfm into thin flices, 
put a quarter of a pound of butter into the flew-pan, then put 
in your eggs and fry them quick. Half a quarter of an hour 
will do them. You muft be very careful not to break them, throw 
over them pepper, fait, and nutmecN lay them in your difli be* 
fore the fire, pour out all the fat, Ijiake in a litde floury and 
have ready tuiro (balots cut finall ; throw them into the pan, pour 
in z, quarter of a pint of white wine, a little juice of lemon, 
and a little piece of butter rolled in flour. Stir all together till 
it is thick ; if you have not fauce enough, put in a little more 
\ 5 ' . ^j„^^ 
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wine, toaft fomc thin fliccs of bread cut thrce-corncr-ways, and 
lay round your difl), pour the fauce all over, and fend it to table 
hot. You may put fweet oil on the toafi, if it be agreeable* 

Eggs a la tripe. 

• 

BOIL your egg^ hard, take off the (hells and cut them long- 
>yay$ in four quarters, put a little butter into a ftew-pan, let it 
ipelt, ib^l^e in a Httle flour, (lir it with a'fpoon, then put in 
your eggs, throw a little grated nutmeg all pver, a little faH, a 
good deal of (hred parfley ; ihdke your pan roun^, pour in a little 
cream, tofs the pan round carefully, that you do not break the 
eggs. When your fauce is thick and fine, take -up your eggs, 
pour the fauce all over them, and garnifli with lemon. 

A fricafy of eggs. 

BOIL eight ^gs hard, take off the Ai^li$» cut them intq 
qu^ters, have ready half a pint of cr^^m, aijid a fjuafter of a 
pound of frelh butter; ftir it togeth^ over the tire till it is 
thick and fmootb, lay the eggs in the diih, and pour tb^ fauc^; 
all over. Garnifh with the hard yqlks of three eggs ci^c in ^w^ 
and lay round the edge of the difh. 

Aragoo tf eggs. 

BOIL twelve eggs hard, take off the (hells, and with a little 
knife very carefully cut the white acrofs long- ways, fp that the 
white m^y be iu two halves, and the yolkg wh.ole. Be careful 
neither to break the whites nor yplks, take a quar'ter of a pint of 
pickled muOirooms chopped very fine, half an ounce of uuffies 
and morels, boiled in^three or four fpoonfuls pf water, fave the , 
Water^ and chop the truffles apd morels very fmali, boil a little 
parfley, chop it fiiie, mix them together, with the truffle*^ater 
you faved, grate a little nutmeg in, a little beaten mace, put it 
into a fauce-pan with three fpoonfuls of water, a gilUof red wtne^ ^ 
one fpoonful of catchup, a piepe of butter as big as a large wal- 
nut, rolled in flour, ftir all together, aUvd kt it boil. In the mean 
time get ready your ,egg$> My tl)e yolks ^nd whites in order in 
your difli) the hoUoyir parts of tbe whites uppermoft, that they 
may be filled ^ take fome crumbs of bread, and f^y them brown 
and crifp, a^ you do for larks» with which flU up the whi,t,esof 
the eggs ^s high as they will lie, then poiir in yo^r;f,\uce all over* 
apd garnifli with fried crumbs of breads Tbi& is a yery gjei).teel 
pretty diOi^ if it be well done. 

o 4 n 
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To broil eggs. . 

CUT a toaft round a quartern loaf, toaft it brown, lay it oi| 
your difli, butter it, and very carefully break fix or eight eggs on 
the toaft, and take a re4:>bot (hovel, apd hold over them. Wl^cii 
they are done, fcjyeeze a Seville orange over themygra^e a little 
fiutmeg over it, and ferve it up for a fi(}e^platc, ' Or yw mrjf 
poach your eggs, and lay them on a toaft j or toaft your bread 
crifp, and pour a little boiling water over it; feafon it with ai 
little fait, and Chen |ay your fjoached eggs on it, 

V 

To drefs eggs wjlh bread. 

TA^^ 3 penny*loaf, foak itjn a quart of hot milk for t\^Q 
liours, or till the bread is foft, then ftrain it through a coar{^ 
fieve, put to it two (poonfuls of brahge-ilour-water^ or rafe- 
water ; fweeten it, grate in' a little nutmeg, take a little difli, 
butter the bottom of it, break in as ma,ny eggs as will cover thi 
bottom of the difh, poiir in the bread and milk, fet it in a tin- 
oven before th^ fire, and half an hour will bake it; it will do 
on a chaffing-difl) of' coals. Cover it clqfe before the f^re, oi 
bake it in a flow oven. • ^ 

To far^e eggs* 

Q£T two cabbage- lettuces, fcald them, with a few mufii'^ 
rooms, parfley, forre), and chervil ; then chop them very fmall, 
with the yolks of hard eggs, feafoned with fait and nutmeg; then 
ftew them id butter ; and when they are enough,' put in a little 
cream, then pour them into the bottom ef a difhl Take the 
whites, and qhop them very fitie with parfley, nutmeg, and fait. 
Lay this' round the brim of the difli, and run a red-hot fire- 
Ihovel over it, to brown it* • ^ ^ < 

SCALD fome cabbage-lettuce in fair water, fqueeze them 
well, then flice th^m ahd tofs them up in a fauce-pan with ai 
piece of butter ;. feafon tliem with pepper^ fait, and a little 
nutmeg. Let them ftew half an hour, chop them well to- 
gether; when they are enough, lay them in your difh, fry 
fome eggs nicely *ift butter and lay on them. Garnifli with 
Seville orange. -* . . 
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^ofty eggs as round as halls. 

' HAYING ^ deep frying-pan, and three pints of clarified bu^^ 
^er, heat it as hot as for friiters, and ftir it with a ftick, till it 
runs round Tike a whirlpool ; then break ah egg into the middle, 
and turn it round with your ftick, till it be as hard as a poached 
egg I the whirling roun4 of the butter will make it a& round as 
. 2L ball, then tafce it up with a (lice, and put it in a di(h 'before 
the fire : they will keep hot half an hour and yet be foft ; ib 
you may do as Qiany as you pleafb. You may fenre thefe witH 
v^hat you pleafe, nothing bletter than il;pwed fpinacb, and g^r« 
hifli witb orange. 

2V make an egg as hig as twenty. 

FAB>T the yolks from the whites, ftrain them bptb feparat^ 
(hrough a fieye, tie the yolks up in a bladder in the form of a 
ball. Boil tbem^ hard, then put this ball iptq anpther bladder* 
^nd the whites ro^nd its tje it up oval fafliiofi, and boil it* 
Thefe are ufed for grand fallads. Tl^isis very pretty for a 
ragoo, boil five or fix yolks togethec, and lay in the middle of 
tfa(^ ragoo of e^g^ i and fo yot^ may make them of ^ny fizeyoit 
pleafe* 

Tq make a grand dijb of eggs. 

YOU muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfeives, tie the yolks by themfqlves in 
a bladder round : boil them hard« th^n have a' wooden bowl 
that will hold a quart, made lik^ two butter-dimes, but in the 
|hape of an egg, with a hple through one at the top. You are lo 
^bferve, whep you boil the yolks, to run a packthread through, 
and leave a quarter of a yard hanging out. When the yolk is 
boiled hard, put it into the bowI-di(h ; but be careful to Hang it 
fo as to b^ in the middle.' The (Iring beiqg drawn through the 
hole, then clap the two bowls together arfd tie them tight, and 
jirith a funnel pour in the whites through the hole; tben.ftop the 
hole clofe, and boil i; hard. It will take an hour* When it Is 
boiled eriough, carefully opep it, and cut the firing clofe. Iq 
the mean time take twenty eggs, beat them well, t lie yolks by 
themfelvesf, and tbe whites by themfelves; divide the whites int^ 
' two, and boil them in bladders the ihape of' an egg. When 
^hey are boiled hard, cut one in two long- ways and one crofs* 
ways, and with a fine iharp knife cut out fome of the white in the 
middle; lav tb^ gpteategg in thp n^iddie* the two long h'2^ve$ 
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on each fide, with the hollow part uppermoft, and the two round 
flat between. Take an ounce of truffles and morels, cut them 
>cry fmall, boil thefxi in haif a pint of water till they are tender^ 
then take a pint of freih mufhrooms clean picked, waQied, and 
chopped fmali, and put into the truffles and morels. Let them 
boil, add a little fait, a little beaten nutmeg, a little beaten mace, 
and add a gill of pickled muihrooms chopped fine. Boil fixteen 
of the yolks hard in a bladder, then chop them and mix them 
with the other ingredients; thicken it with a lump of butter 
rolled in fiour, fhaking your fauce-pan round till hot and thick, 
iben fill the round with this, turn them down again, and fill the 
two long ones \ what remains, fave to put into the fauce-pan, 
Take a pint of cream, a quarter of a pound of butter, the other 
four yolks beat fine, a gill of white wine, a gill of pickled 
mufhrooms, a little beaten mace, and a little nutmeg ; put. all 
into the fauce-pan to the oth^r ingredients, and ftir all well to* 
gether one way till it is thick and fine j pour it over all, and 
garnilh. with notched lemon. 

This is a grand difh at a fecond rourfe. Or you may'mix it 
vp with red wine and but:er, and it will do for a firft courfe. 

TV make a pretty dijh of whites of eggs. 

TAKE the whites of twelve eggs, beat them up with four 
fpoonfulsof rofe-waier, a little grated lemon-peel, a little nut- 
meg, and fwccten with fugar: mix them well, boil them in 
four bladders, tie rhem in the fliape of an egg, and boil them 
bard. They will take half an hour. Lay them in your difli j 
when cold, mix haif a pint of thick cream, a gill of fack, and 
half the juice of a Seville orange. Mix all together, fweeten 
with fine fugar, and pour over the eggs. Serve ib up for a fidc- 
dilh at fupper, or when you pleaie. 

T^o drefs leans in ragoo. 

YOU muft boil your beans fo that the (kins will flip off. 
Take about a quart, ftafon thtm with pepper, fait, and nut- 
meg, then flour them, and have ready fome butter in a iiew-pan, 
throw in your beans, fry them of a fine brown, then drain them 
Irm ihe fat, and lay them in your dtOi. Have ready a quarter 
€f a pound of butter melted, and half a pint of blanched 
beans boiled, and beat in a mortar, with a very Httle pepper, 
fait, and nutmeg ; then by degrees mix them in the butter, and 
pour over the other beans. Garniib with a boiled and fried 
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bean, and fo on till you fill the rim of your difc; They are 
very good without frying, and only plain butter melted over 
them. 

An amulet of beans. 

BLANCH your beans, and fry thefn in fweet butter, with 
a. little parfley, -pour out the butter, and' pour in fome creatn. 
Let it fimmer, ftiaking your pan ; feafen with pepper, fait, 
and nutmeg, thicken with three or four yolks of egg§, have 
ready a pint of cream, thickened with the yolks of four eggs,' 
feafon with a little fait, pour it in your diih, and lay your 
beans on the amulet, and ferve it up hot. 

The fame way you may drefs mulhrooms, truffles, .green 
peafe, afparagus, and at ticnoke- bottoms, fpinach, forrel, &c. 
all being firft cut into fmall pieces, or fhred fine. 

To make a hean tanfey. 

• * 

TAKE two quarts of beans, blanch and beat them very fine 
in a mortar; feafon with pepper, fair, and mace; then put .in 
the yolks of fix eggs, and a quarter of a pound of butter, a pint 
of cream, half a pint of fack, and fweeteo to your palate. Soak 
four Naples bifcuits in half a pint of miik, mix them with the 
other ingredients. . Butter a pan and bake it, then turn it on 
a did), and fiick citron and orange-peel candied, cut fm^lT|and 
ftuck about it. Garnifh with Seville orange. 

, To make a water tanfey. 

TAKE, twelve eggs, beat them very well, half a manchet 
grated, and fifced through a cullender, or half a penny roll, 
half a pintof fair water. Colour it with the juice of fpinach, and 
one fmall fprig of tanfey beat together ; feafon it with f^gar to 
your palate, a little fait, a fmall nutmeg grated, ^two or three 
fpoonfuls of rofe- water, put it into a fkillet, ftir it all one way, 
^nd let it thicken like a hafty-»pudding ; then bake it, or you 
may butter a ftew-pan and put it into. Better a di(h, and lay 
« over it : when one fide is enough, turn -it with the difb, and flip 
.the other fide into the pan. When that is d^one, fet k into a 
mailereen, thrbw fugar all over, and garniih with orange. 

Peafe f ran foife. 

TAKE a quart of fhelled peafe, cut a large Spanifli onion 
or two midFdling ones fmall^ and two cabbage or Silefia lettuces 
cut fiinall, put them into a fauce-pan, with half a pint of water, 

feafon 
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'pafon ihem with a little fait, a little beaten pepper, and a little 
^eaten mace, and nutmeg. Cover them clofe, and let them ftew 
a quarter of an hour, then put m a quarter of a pound of freil> 
butter rolled in a little flour^ a fpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg ( cover them clofe, and let it 
fynxDfir ibftly an hpur» often ihaking the pan* Whjm k is 
enough, ferve it up for a lide-difh. 

For an alteration, you may. (lew the ingredients as above : thet^ 
take a fmall cabba^-leltuce, and half bo^l it, then drain it, cut 
tbc ilfOcs flat at the bottom, fa that it wi\\ (land firm in the di(hy 
and with a knife very carefully cut out the middle, leaving the 
outfide leaves whole, ^qt wh^t yog cut out injto a fauce-pan, 
cjjop it, and pift a piece of buttef, a Jittle pepper, fait, and nut- 
meg, the yolk of a hard egg chopped, a few crumbs of bread, 
;nlx all together^ and when it is hot fill yoi^r cabi^age ^ put fom^ 
Jbutter into a ftew-pan, tie your cabbage, and fry it till you think 
it is enough; then take.it up, untie it, and 6rft pour the ingre«> 
jdieQts of peafe into your dilh, fet theforced<:abbage in the mid* 
dle,^nd have reaSdy frfur artichoke bottoms fried, and cut in two^ . 
and laid round' the dtfti. This will do for a topdidi* 

Green peafe mth creanu 

TAKE a quart of fine green peafe, put them into a ftew-pan 
with a piece of butted as bi^ as an egg, rolled in a little flour, 
ieafon them with a little faft and nutmeg, a bit of fugar as bi^ 
as a nutmeg, a litde bundle of fweet-herbs, fome parfley chop-- 
ped fine, a quarter of a pint of boiling water. Cover them clofe, 
and let them ftew very foftly half an hour, then pour in a ciuar- 
ter <^ a pint of good erf am. Give it one i>oil, and fsrve \i up 
for a fid€*plat€, 

A farce tneagre cabbage* 

. TA^E a. white-heart cabbage, |,s big as t}>e bpttorp of ^ 
plate, let i; boil five minutes in water, then dr^in it, cut thq 
^alk fi;it to fiand in the c)iih, then carefully open th^ leaves, and 
take out the ipfidfs, leaving the outfide leaves whole. Chop 
iwhat you take out very.fine, take the flefh of tvS(o or three Soun- 
ds or plaife clean from the^bone; chop it with the cabbage 
and the yolks and whites of four hard eggs, a (i^ndful of pici;ed 
parfley, beat all together in a mortar, with a quarter of a pound 
of melted butter ; mix it up wit|i the yolk of an egg, and a few 
crumbs of bread, fill the cabbage, and tie it together, put it. into 
a deep ftew-pan, or fauce-pan, put to it half a pint of water, a 
quarter of a pound of butter rolled in a little 'fiour> the yolks o^ 
'^ fouir 
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four harA eggs, an onion ftuck with fix cloves, whole pepper 
and mace tied in a muflin rag, half an ounce of truffles atid 
morels, a fpoonful of catchup, a few pickled mufhrooms; cover 
it clofe, and let it fimmer an hour. If you find it is not enough^ 
you muft do it longer. When it is done, lay it in your diihy 

untie it, and pour the fauce over it. 

* 

To farce cucumbers. 

TAKE fix large cucumbers, cut a piece ofF the top, and 
fcoopoutall the pulp ; take a large white cabbage boiled tender^ 
take only the heart, chop it fine, cut a large onion fine, (hred 
fome parfley and pickled mufhrooms fmall, two hard eggs chop- 
ped very fine, feafon it with pepper, fait, and nutmeg; fluff 
your cucumbers full, and put on the pieces, tie themi with a 
packthread, and fry them in butter of a light brown j have the 
following fauce ready : take a quarter of a pint of red wine, a 
quarter of a pint of boiling water, a fmall onrOn chopped fine, a 
little pepper and fait, a piece of butter as bigas a walnut, rolled 
in flour; when the cucumbers are enough, lay them in your difh, 
pour the fat out^of the pan, and pour in this faiice, let.it boil, 
and have ready the yolks of two eggs beat fine, mixed with two 
or three fpoonfuls of the fauce, then turn them into the pan, 
let them boil, keeping it ftirring all the time, untie the firings, 
and pour the fauce over. S^rve it up for a fide-difh. Garnifh 
with the tops. 

To ftew cucumbers. 

TAKE fix large cucumbers, flice them ; take fix large onions, 
peel and cut them in thin fKccs, fry them both brown, then 
drain them and pour out the fat, put them into the pan again, 
with three fpoonfuls of hot water, a quarter of a pound of butter 
rolled in flour, and a tea-fpoonful of muftard ; feafon with pep- 
per and fait, and let them flew a quarter of an hour foftly, fhak- 
ing the pan often. When they are enough, difh them up. 

Fried celery. 

TAKE fix or eight heads of celery, cut off the green tops, 
and take off the outfide ftalks, wafh them clean, and pare the 
roots clean ; then have ready half a pint of white wihe, the 
yolks of three eggs beat fine, and a little fait artd^nutmeg ; mix 
all well together with flour into a batter, dip every head into the 
' batter, 






2o6 T^ie jirt of CcBkery^ 

batter, and fry tbem in butter. When enough, by them in 
jour diib» and pour melted butter over tbeai« 

Ctlny wUb cream. 

WASH and clean fix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream,. 
» little fait and nutmeg, pour it over, keeping the pan (baking 
all the while. When it begins to be thick, difli it up. 

Cauliflowers fried. 

TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whple, and pull the other to pieces ; take half 
a pound of butter, with two fpoonfuls of water, a little duft of 
flour, and melt the butter iii a flew-pan ; then put, in the whole 
cauliflower cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown, Seafon it with pepper and fait* 
When it is enough, lay the two halves in the middle, and pour 
the refl: all over. 

To make an oatmeal pudding* 

TAK£ a pint of fine oatmeal, boil it in three pints of new 
milk, ftirring it till it is as thick as a hafly-pudding; take it 
o(F, and flir in half a pound of fre(h butter, a little beaten 
mace and nutmeg, and a gill of fack; then beat up eight 
eggs, half the whites, flir all well together, lay pufF-pafle all 
over the diih, pour in the pudding, and bake it half an hour. 
Or you may boil it with a few currants. 

To make a potato pudding. 

TAKE a quart of potatoes, boil them foft, peel them, and 
mafh tliem with the back of a fpoon^ and rub them through a 
fieve, to have them fine and fmooth ; take half a pound of ^efli 
butter melted, half a pound of fine fugar, fo beat them well 
together till they are very fmooth, beat fix eggs, whites and all, 
jlir them in, and a glafs of fack or brandy. You may add half 
a pound of currants, boil It half an hour, melt butter with a 
glafs of white wine ; fweeten with fugar, and pour over it. 
You may bake it In a difh, with puiF-pafte all i%>und the diih, 
and at the bottom. 

~ ■ \ ■ t> 
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To make a feccnd potato pudding. 

BOIL two pounds of potatoes^ and beat them in a mortar 
fine, b^t in half a pound of melted butter, boil it half an hour, 
pour melted butter over it, with a glafs of white wine or the 
Juice of a Seville orange, and throW fugar all over the pudding 
and diih. 

To make a third fori of potato pudding. 

TAKE two pounds of white potatoes, boil them foft, peel 
and beae them in a mortar, or drain them through a (tcve till ^ 
they are quite fine; then mix in half a pound of fre(h butter 
melted', then beat up the yolks of eight eggs and three whites, 
fiir them in, and half a pound of white (iigar finely pounded, 
half a pint of fack, ftir it well together, grate in half a large 
nutmeg, and ftir in half a pint of cream, make a puff-paiie, 
and lay ail oVer your difh and round the edges ; pour in the 
pudding, and bake it of a fine light brown, ' 

For change, put in half a pound of currants ; or you may 
firew over the top half an ounce of citron and orange-peel cut 
thin, before you put it into the oven, 

To make an orange pudding. 

TAKE the yolks of fixteen eggs, beat them well, with half 
a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of 
oraoge-flour-water, two of rofe-water, a gill of fack, half a 
pint of creans two Naples btfcuits, or the crumb of a halfpenny 
roll foaked in the cream, and mix all well together. Make a 
thin puiF-pafte, and lay all over the difli and round the rim, 
pour in the pudding and bake it. It will take about as long 
baking i^s a cuftard. 

To make a fecond fort of orange pudding. 

YOU muft take fixteen yolks of eggs, beat them fine, mix 
them with half a pound of freih butter n>elted, and half a pound 
of white fugar, a little rofe- water, and a little nutmeg. Cut 
the peel of a fine large Seville orange fo thin as none of the 
white appears, beat it fine in a mortar till it is like a pafte, 
and by degrees mix in the above ingredients all together ; then 
lay a puff-pafte ail over the diib, pour in the ingredients, and 
bake it. • 
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To make a third orange pudding;, 

YOU muft take two latrge Seyilie oranges, and grate offthJ 
rind as far as they are yellow ; then put your orapges in fair 
water, and let them boil till t)iey are tender. Shift the water 
three or four times to take out the bitternefs ; when they are ten- 
der, cut them open and take away the Cttds and firings^ and beat 
the other part in a mortar^ with half a pound of fugar, till it 
IS a pafte i then piit to \i tHe yoH^s of filfc ^gg^» tKree or four^ 
fpoonfuls of thick cream, half a Naples bifcult grated, mix thefe « 
together, and melt a pound of fre(a butter very thick, and ftir 
it well in; Wtieii it is cold, put a little thin^ff-pafte about 
the bottom and rim of your diCh | pour in the ingredieiits, and 
b;ike it about three quarters of an hour* 

To Make a fourth orange puddsng. 

YOU ttiuft take the outfide rind of three Seville drangeS^ 
boil them in feveral waters till they are tender^ then pound thei$ 
in a tnortar, with three quarters of a podndof fugar; then blanch 
half a pound of fi^eet almonds, beat them very fine with rofe- 
water to keep them from oiling, then beat fixteen eggs^ but fix 
whites, a pouod of freOi butter, and beat all thefe together till 
it is light and hollow ; then lay a thin puff-pafie all over a difll, 
and put in the ingredients. Bake it with your tarts. 

To make a lemon pudding. 

GRATE the outfide rind of two clear lemoiis ; then grate 
two Naples bifcuits and mix with the grated peel, and add to it 
three quarters of a pound of white fugar, twelve yolks of eggs, 
, and half the whites, three quarters of a pound of melted butter^ 
half a pint of thick cream ; mix all well together, lay a puff- 
pafte all Over the dilh, pour the ingredients in, and bake it* An 
hour will bake it. 

To make an almond pudding. 

BLANCH half a i^ound of fweet almonds, and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two fpoonfuls of orange-flpwer- water, and two of 
xofe<>water, a gill of fack ; mix in four grated Naples bifcuits, 
three quarters of a pound of melted butter 5 beat eight eggs, afid 
mix them with a quart of cream boiled, grate in half a nutmeg 
apd a quarter of a pound of fugar j mix all well together, make a 

6 thin 
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thin puff-paffe and lay all over the di(h, pour in the ingredients 
and bake it. 

TV hcil an almond pudding'. ^ 

BEAT a pound.t>f fweet almonds as foiall as pofiible, wich 
three fpoonfuls of rofe- water, and a gill of fack or white wine, 
and mix in half a pound of frefh butter melted, with five yolk$ 
of eggs and two whites, a quart of cream, a quarter of a pound 
of fugar, half a nutmeg grated, one fpoonful of flour and three 
fpoonfuls of crumbs of wl^itebread ; mix all well together^ and 
boil it. It will take half an hour boiling. 

^0 make a fagce pudding. 

• LET half a pound of fagce be waflied well in three or four hot 
waters, then put to it a quart of new milk,' and let it boil to- • 
gether till it is thick; ftir it carefully, (for it is apt to burn) put 
in a (lick of cinnamon* when you fct it on the fire : when it is 
boiled take it out; before yoii pour it out, ilir in half a pound 
of frefti butter, then pour it into.apan, and beat up nine eggs', 
with five of the* whites and four fpoonfuls of fack ; flir all to- 
gether, and fweeten to your tafte. Put in a quarter of a pound 
'of currants clean wafhed and rubbed, and juft plumped in two 
fpoonfuls of fack and two of rofe- water : mix atl well together, 
lay a pufF-pafte over a difh., pour in the ingredients and bake it* 

^0 make d miikt pudding. 

YOU muft get half a pound' of millet feed, and after it is 
walhed and picked clean, put to it half a pound of fugar, a 
whole nutbieti: grated, and three quarts of milk. When you. 
have mixed all well together, break in half a pound of freflh 
butter; buite'r .your difhi* potirit in and bake it. 

TV make a carrot pudding. 

YOU muft take a raw carrot, fcrape it very clean and grate 
it: Take half a pound of the grated carrot, and a pound of 
grated bread, beat up eight eggs, leave out half th6 whites, 
and mix the eggs with half a pint of cream : then ftir in the 
bread and carrot, half a pound of frefh baiter melted, half a 
pint of fack, 'and three fpoonfuls of orange-flov/er- winter, a nut- 
meg grated. Sweeten to your palate. Mix all well C'ogether, and 
if it is not thin enough, (lir in a little new milk or crca 11, Let 
it be of a moderate thickncrs, lay a puff- parte all over the did, 

P and 



and pour in the ingredlenta. Biike it; it will tate atihomli: 
bi«king. Or you may boil it, but then you muft isiekbutlc^ 
and put in white wine and fugan 

A feccnd Carrot pudding. . 

GET two penny loaves, pare off thecruff, foak tfccm iji a 
quart of boiling (nilk, let it ftand till it is cold, then grate in two 
or ihiee larg.e carrot?, then put in eight eggs weB beat, and 
three q larters c f a pound of frefti butter melted, gratcJ in a little 
nutmt'^, anif fwectcn to your tafle. Cover your dlih with puff- 
paile, pour in the ingredients and bake it an hour. 

TV make a ccwjlip pudding. 

HAVING got the flowers of a peck of cowflips, cut theni 
t'T\M and pound them finall, with halfa pound of Naples bif-* 
cuiis grated, and three pints of cream. Boil them a Irttle i then 
take thern off the fire and beat up fixteen eggs, wUh.aUttle 
cream and a little rofe- water. Sweeten to your palate. Mix it 
all welt together, butter a diih and pour xt in. Bake it; and 
i^^hen it is enough, throw fine fugar over and ferve \t up. 

Note, New milk will do in aU tbefe puddings, when yo« 
have no cream* , 

, 7o make a quince j apricot^ o? white pearTplum pudding. 

SCALD your quinces very tender, pare them very thin, fcrape 
off the foft ; mix it with fugar very (weet, put in a little ginger 
and a little cinnamon. To a pint of cream you muft put 
^ three or four yolks of eggs, and ftir it into your quinces till 
they are of a good thicknefs. It muft be pretty thick. So yoa 
may do apricots or white pear-plums. Butter ypur diih,^ pauf 
it in and bak^ it* 

T> make a pearl barley pudding. 

GET a pound of pearl barky, wafh it clean, put.to it three 
quarts of new milk and halfa pound of double refined fugar, .a 
nutmeg grated; then put it into a deep pan, and.l^ake it with 
iworvvn bread- Take h out of the oven, beat up fi^eggs j mix 
ill wdl together, butter a di(b,r pour it in» bake it a^ain an 
idur, 'and it will be exceUent. 
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PtTT m & ^tiait of cteam fiit eggs well iMfateis half the 
%hitc9) fweeten to your ^bhre; a liKleorange-flower wateff 
or rofe*water, and a pound ojf melted butter ( then put in file 
tiandftik of French' barley,' that ha$ been boiled tender in niilk, 
butter a dMh, and put it in4 It mU take as long bakiog as n 
VeAifoR-pl^y% ^^ii 

To make an apple puddings 

TAKE twelve large pippinsi pare them, and.talpe out.the 
cores, put them into a fauce-pan, with four or five fpoonfuls of 
water. Boil them till they are foft and thick;' then beat them 
well, fiir in a quarter of a pound of butter, a pound of loaf fugaf, 
the juice of three lemons, the peel of two lemons, cut thin and 
beat fine in a mortar, the yolks ofdght eggs beat ; mix all well 
together, bake it in a flack oveti ; when It is near done» throw 
over a little fine fugan You may bake it in a puff-pafte, as yok 
do the other paddings, 

S^o mah an It edian puddings 

TAKE a pint of cream, and (lice in fome French rolls, at 
mudh is you think will make it thick enough, beat ten eggs fine» 
grate a nutmeg, butter the bottom of the di(h, flice twelve pip- 
pins into it, throw fome orange-peel and fugar over, and haYf 
a pint of red wine ; then pour your cream, brtad, and eggs over 
it ; firft lay a pufF-pafte at the bottom of the dilh aud round the 
edges, and bake it half an hour. 

Tp mah a rice pudding* 

TAICj£ a quarter of a pound of rice, put it intoa fauce-pan, 
with a qiilart of new milk, a (lick of cinnamon, (lir it often, to 
Jceep it from fticking to thci fauce-pan« When it has boiled thick, 
pour it into a pan, fiir in a quar^r of a pound of f^e{h butter, 
and fugar to your palate ; grate in half a nutmeg, add, three or 
four fpoonfuls of Tofe-water, andftirall well together \ when it 
IS cold, beat up eight eggs, with half the white^, beat it ali well 
together, butter a di(h, and pour it in and;b^ke itl You may 
lay a puff-^pafte firft all over the dilh'; for change, put ia^a fe^ 
currants and fweet-meafs^ if you chuie iu * 
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, %\ . J fecond tici fuddifig. : 

^ . GET .lialf. » pound of rice, put to it three<|iiam of itidtk, ftir 
iQ half a pound of fugar^ gf ate .a fmall nutoieg in, and break 
in half/a pound pf freih but($jr ^ butter a difli,, apd. pour It in and 
J)ake it. Yqu may add a quarter of a pound of currants, for 
change* . Jf ^q^ boil tb^ ;i^e and milk, and then ftir in xfae 
fugar, you may bake it before the fire, or in a tin-oven. You 
may add eggs, but it will be good without. 

J third rice pudding. 

TAKE iix ounces of the flour of rice, put it into a quart, of 
milk, and let,it boil till it is pretty thick, ftirring it all the 
whiles then pour it into a pan, ftir in half a pound of fre{h 
butter and a quarter of a pound of fugar^ when it is cold, 
grate in a nutmeg, beat fix eggs with a fpoonful or two of 
lack, beat and ftir all well together, lay a thin puiF-pafte on 
the bottom cf your difti, pour it in and bake it. 

To boil a cujiard pudding. 

TAfCE a pinrof cream, out of which take two or three fpoon- 
fuls, and mix with a fpoonful of fine flour j fet the reft to boil. 
When it is boiled, take it ofi^, and ftir in the cold cream, and 
flour very v/ell ; when it is cool, beat up five yolks and two 
whites of eggs, and ftir in a little fait and fomcnutmeg, and two 
or three fpoonfujs of fack ; fweeten to your palate ; butter a 
wooden bowl, and pour it in, tie a cloth over it, and bcMl it half 
an hour. When it is enough, untie the cloth, turn the pudding 
out into your difli, and pour melted butter over it. 

To male a flour pudding. 

TAKE a quart of milk, beat up eight eggs, but four of the 
whites, mix with them a quarter of a pint of milk, and ftir 
itito that four large fpoonfuls of flour, beat it well together, boil 
fix bitter almonds in two fpoonfuls of water, pour the Water 
into the eggs, blanch the almonds and beat them fine in a mor* 
tar ; then mix thera^n, with ha}f a large nutmeg and a tea-fpoon- 
£n\ of fait,' then mix in the reft of the milk, flour your cloth 
•well and boil it an hour 5 potir melted butter over it, and fugir 
if you like it, thrown all tver, Obferve always, in boiling pud- 
dings, that the water boils before you put them into the pot, 
. -and have ready, when they are boiled, a pan of clean cold waterif 
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juft give your pudding one dip in» then untie the cloth, and it 
. will turn out, without ilidking to the cloth; ^^ 

••• ' ' . Tqwake ahaticf Midihz^} -'''-'-^ ' ' " \ 

•TAI^E a quart of milk^ nbeaftt up ivci<rgj^, balf^tfce whites^ 
|K^:|c as.i^boyei fix fpoonfuls of flpiM:, .a te4r<poonfal>ofr f&ltand 
^ one of bejatep ginger ^, then n|iix:>^lltQg?thery boiljt.ah-'hoiiri and 
a.quajrtcr, find ppur pelted buttef: over it.. You may put ih 
^^ fggSf.i^. y9u h9.Vie plenty^ /^.r;Ch$ngfi, and half a pound 
of prunjes or curra^tsi, .. ',?:( 









^0 make a hatter fuMhi^ without ezis. -' ' ^ 

f XAKE aquart.of milk» mix fix,fpQonful$jof;JoMr* with z 
little of the milk firil, a t^a-fpoop/u] or' fait, two jteadfpoonfub 
of Jbeaten ginger, .gndtwo.of th^ tjn4ivte,pf ftirojjcj Uben-mix 
zli together, ,^,hfjjijt an,hpun::L> Y^W''«l»8y add^fruit^ you 
think proper..^ : , ,,, v • i'^ jrr./ ■'«• - .......... -: 






' TAKE a pound of fine flour, and' a pound of.,^,gitc,bi;^4 
grated, take eight eggs but half the whites, beat tbeni up, and 
mix with theqqi^ a pint of new mifk^- thi^ii ftji icl^the bread and 
flour, a pound of raifins ftorled.,, a pound of curran^s^ half a 
pound of fugar, .aMittle B^atengiftger ; mix all welj^fo^et^er^ 
and (either bake or boil it. It will take three qiia/ter^ 9'^' ?• 
hour's baking. Put cream in, inileido!' ihilkj if yoti'have'it*. 
It will be an addition to the pudding;. '"^ ' :. > • 
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To make a bread pudding. . j u ^ i: 

' CUT off all the cruft of a penny m\it'\biU "and flibeft^Ajli 
into a quart of milk, fet it over ktlVaffitig; difh 'of coals HTHK* 
bread has foakcd up all the milk, then put in a piece of Tweet 
butter, ftir it round, let it ftand ti!lr<fld ;" or you may boil your 
miik> ;md pour over your bread and, cover c:it .up cJibfe,! A6t^ full 
.^s well^: then take the yojk^.of Ax egg?<; the whises-of. threo» 
and beat them up with; a little rofe-wat^r and nutme g> a littij: 
/alt and fugar, if you chMfe it. Mix aUtw^ii together, and boil 
it half an hour. ; » \'i: 
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ffV make 4jWsifMd puidiffg* /. ' .^^ - * •/ 

TAKE all the crumb of a ftaie penny*loaf, cutjt tfain, ak 
quart of crcam^ kt it over a flow jfife^ till it^ii fcalding hot, then 
let it ftand tilt it ts rbld, beat up the bread and cream well to-- 
gether, grate in fome nuime^) tike twelve'hittef almonds, boil 
them in twofpoonfyUof waSer, pour the water to th<j cream tni 
fiir it in with a little fait; fweeten^ it to yo^i*')^Ute, Utnch the 
almonds and be^t them ill a m^Har,'witht>V6 fpodnfukofTofe 
tt orange- flower- water till they are fr fine palle; thei> mix th«tr 
by degrees with the cream, till they are well itiixed in thecream^' 
then take the yolks of eight eggs> the whites of but four, beat 
Ihem well and mix them wit^; vourcreanp, th^aipiu^all well to- 
gether. A wooden difli is beft t6 boil it in ; but if yb)4 boil it 
in a cloth, be fure to dip it in the hot water and ^flbur it Well, 
tie it loQfe- and boil it half an hotrr.- Be fure' th^ water boils 
when you pt\t it in, and keeps bcrilihg all the^tinid. ' When it is 
enough,* turn )t i|KO your di(h( molt biitieir'aff/d^pat ih tw6 ot 
three fpoonfuls of white wme or fack, give it a borl and pour it 
over your pudding; then ftrew a good deal of fine fugar all over 
the pudding and difii^.and iend'^it tot tabkvhpr.. New milk will 
do, when you cannot jget,cream« You may for ch^geputin a 
few currants. 
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^"0 makt^ an ordinary bread 'fiiidin^. ^ 

Take two halfpenny roJls, flice tb!c;m:thin, crufl: and all^ 
pour over them ^ pint of new milk bofluiig hot, cover them 
i^Iofe^ let It (land fome houp to foak ; theq beat it well wiiha^ 
little melted butter, and beat up the yolks aad whites of two 
cgga» beat all together weU with a little fatr. Boil Jt half an 
hour ; when it is done^ turn It into your di(b> pour melted but- 
ter and fugar over it. Some love a little Vinegar in the butter^ 
Jf your roHs are (laleiand gf ated, they wiJl do better, \ ad^ ^ litilQ 
jf^jnger* You may bake it yritb a few curr^n^?^ 

- ^ .. • • • • . " • ■• 

^0 make a hkedlread pudding. - 

TAKE the crumb of a penny-loaf, as much flour, the yolks 
4Sif four eggs and two whit6$, a tea*fpo6nfuI of ginger, h^If-a 
poi;md of raifins ftoned, half a pound of cutrants clean wa&cd 
%Xi^ picked, a little fait. Mix firft the bread and flour, ginger, 
fait and fugar to your palate, then the eggs, and as niuch milk 
as will make it like a good batter, theo th^ fruit, butter the difb^ 

^pour it in »od bak^ '\u 






mnde Plain ^nd Eafy. 2 1^ 

. t • • ' • ■ f • ■ ■* 

- > -» . To make a boiUd Mef. ^ 

'*' TAKifi a penny lo^f, pour over*it hdlf a plrrt of milkboflrng* 
"hoti'cover it dofe, let it ftand'till it hasfoaked up the rhHk y 
theiy tie it up in a cJoth^ and hoil it a quarter of an hour. Wbeii 
it is Aoxity lay it in your difli, pour melted butter oyer it-, aiid- 
throw fugar all over^ a fpoonful of wtne or fofe water -dortfrs. 
as well in the butter, or juice of Seville orange. A French 
manchetdoes beS; but there are little loaves made on purpofe 
lt>r the utb, A French roll or oat- cake docs very well bolfed 

thus; • -./..} 

To make a cbefnut fuddlng. 

PUTi^dozen andahalfof chefnuts into a (killet of faure ji^: 
Qf water, boil thecn a.<(«iirterof an bouri then blanch. and pM 
theoi and beat them in a marble mortar,.^ with a litde ofange-* 
flower or rofe-water and fack^ till they are a fine thin paH:e; 
then beat up twelve eggs with half the i)^hites, and mix them 
Wislly grate half a: putcneg^.a little /alt, tnix t^em*with ihiee 
{>in^ of cream and l^^f a pound of tnelted butfer^ fyveeien it to 
your palate and n>ix all together. Lay a puiF-paiie all ov^er the 
difl], pour in the mixture and bakeit. When you can't getceaai. 
take three pints of milk» beat up the yolks of four e^gs and ftic 
into the milk, fet itovei the fire, flirring it all the.iime.tiU ic 
is icaldins hot, then mix it in the room j^f.tbe cream. 

Ta make a fine plain haied pudd.ng^. ... i • , ' . 

YOU mull take a quart of milk, and put three bayl?avcs into 
it. When it has boiled a Irttle, wiih fine flout, make it into a 
i^a(ly-puddtng, with.a.Uttle fait, pretty thick > tike it txfF the 
£re,:and fiir in half a pound of butter, a quarter pf a pound of 
(ug^r^ beat up twelve egg& and half the whites, (lir all w^lLto- 
ge(h£r,'Jay a puiF-paft^ all;6vei;.the di(h and pour in your.flufi^ 
Half sui hour wUl bakze 4t* 



» • a > t tf 



p • ^* -^ * . 



. ,. To make pretty litlU cbeife-^cttrd piiddingu 

4 

'You hiuft take a gallon of milkj and lurn it wi:h ijunnet, 
then drain all the curd from the vyhey, puMhe curd into- a 
mortar^ and beatit.wkh half a pound 6f frefh butter till chebuc^ 
ter and curd are' well mixed ; then beat fix eggs, half ther.v.*hites, 
tod ftrain them to ihecurd, two Naples bifcuits, or half aj^enny 
roll grated $ mix all ihefe together, and fweeten to your^pa- 
Iate^ butter your patty^pans, and fuLthem with the ingredi<*i»is 

P 4 B-dt^ 
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BAke them, but don't let your oven be too hot ; when they are 
jdone, turn them out intoa di(h, cut citron and candied orange- 
peel into'iittle narrow bics^ about an inch long, and blanched 
almonds cut in long flips, ftick them here and there on the tops 
qf the puddings, juft aa you fancy \ pour melted butter with a 
little fack in it into the di(h, and throw fine fugar all over the 
puddings and diih» Tb^y make a pretty fide^difli. 

Tq make an apricot pudding. 

CODDLE fix large apricots very tender, break them very, 
fmall, fwceten them to your talle. When they are cold, add fix 
eggs, only two whites well beat j mix them ^ell together with 
a pint of good cream, lay a puflF*pafle all over your difh and 
pour in your ingredients. Bake it half an hour, don't let the 
oven be too hot; when itis enough, thiow a little fine fugar all' 
over it, and fend it to table hot* ' • 

To make the Ipfwicb almond pudding. : 

STEEP fomewhat above three ounces of the crumb of whke 
bread fliced, in a pint and a half of creamy* or grate the bread*,' 
then beat half a pint of blanched almonds very fine till they 
arc Wkt a pafte, with a little orange-flower-water, beat up the 
yolks of eight eggs and the whites of four t mix all well together, 
put in a quarter of a pound of white fugarj* and ftir In a little 
melted butter, 'aboiifa quarter of a pound 5- lay a (beet of pufF- 
pafte at the bottom of your difl) and pour in the ingredients. 
Half an hour will bake it. 
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To make, a vermicelli padding, 

you muft take the yolks of two eggs, and mix it up with as 
much flour as will make it pretty ftiff, fo as you can roll itout 
v^ry tbin> like a thin wafer; and when it is fa dry as you can 
roll it up together without breaking, roll it as clofe as you can | 
then with a fharp knife begin at one end, and cut it as thin as 
you can, have fome water boiling, with a little fait in it, put in 
the pafle, and juft give it a bbil for a minute or two ; theiuhrow 
it into a fieve to drain, thep take a pan, lay a layer of verfni- 
celli and a layer of buttes, and fo on. When itis.cooly beatit 
up Well together, and melt the reft of the butter and pour on it ; 
beatit well (a pound of butter is enough, mix halfwith the pallet 
and the other half melt) grate the crumb of a penny loaf, and 
mix in i beat up ten eggs, and mix inafmall nutmeg grated, a 
gill of fack, or ibme rofe-water, a tea-fpoonful of fait, bqat it 
•-i ^ all 
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a}l: well 'together, and fweeten it tayour palate; grate a little 
]emon*peel jq, aod dry two large blades pf mace and beat them 
fine. You may, for<:hange, add a pound of currants nicely ^ 
waihed and picked clean 3. butter the pan or di(h you bake it in^ 
and then pour in yoiir mixture. It will take an hour and a half 
bdkrng ; but the oven muft not be too hot. If you lay a good 
thin cruft round the bottom of the difli or fides, it will be 
better. 

Puddings for tiitU dijhes. ' : . , . 

YOU mufttake a pint of cream and boiI.it, and flit a, half- 
penny loaf, and pour the cream hot over it, wd cover itxlofe- 
till it is cold J then beat it fine, and grate in half a large nutmeg, 
a quarter of ^ pound of fugar, the yolks of four eggs, but tw<^ 
Hl^hites well beat, beat it all well together. With the half of 
this fill four little wooden difties ; colour one yellow with faf-. 
fron, one red with cochineal, green with the juice of fpinach, arid 
blue with fyrup of violets j the reft mix with an ounce of fweet 
almonds blanched and beat fine, and filladlih. Vouf ^i flies 
muft be fmall, and tie your covers over very clofewitn pack- 
thread. When your pot boils, put them in. An hour will boil 
them; when enough, turn them out in a difti, the' white one in* 
the middle, and the four coloured ones round. When they are^ 
enough, melt fome frefh butter with a glafs'of fack, and pour 
over, and throw fugar all over the difli. The white pudding- 
difli muft be of a larger fize than the reft 5 and be fure to but- 
ter your difiies well before you put them jn, and dbh*c fill them 
too full. . 

^0 make dfweel-meat pudding* 

PUT a thin puflE-pafte all over yourdiOi ; then have candied 
Orange, and lemon-peel, and citron, of each an ounce, flice^ 
thenrt thin, and lay them all over the bottom of your drfli^ then 
beat eight yolks of eggs, and two whites, near half a pound of 
fugar, and half a pound of melted butter. Beat all wet! toge-' 
ther ; when the oven is readv, p<^ur it on your fweetmeaes. hti 
hour or lefs will- bake it. The oven muft -net be too hou ■■' 

To make a fine plain pudding. 

GET a quart of milk, put into it fix laurel-leaves, boiT it, 
then take out your leaves, and ftir in as much flour as will 
make it a hafty-pudding pretty thick, take it ofF, and then ftir 
in half a pound of butter^ then a qu^irter of a pound of fugar, a 
fmall nutmeg grated, and twelve yolks and fix whites' of. eggs 

well 
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well beaten. Mix ill well together, butter a cfifli an3 put iJI 
your ftufR. A little ilioWtliin half an^ipur wHl bake it; ' * 

' '. ■ To mdh a ratijia pudding. 

> (3£T a quart, of cr<am, bqil it w>th four or live l^urelr 
Je^es i, then (ake.tbeoi 9uCjt and brefk in ho^If a.poun4.9f I^a*. 
pics bifcuits, half a pound of butter, feme fack, nutmeg, and a 
little fait ; take it off the fire, cover it up, when it is almoft cold, 
put in two ounces of blanched almonds beat fine and the yolks 
of "five egg's^ Mix all well together, aiid bake it id a moderate 
oven half an hour. Scrape fugar on k, as it goes into the oven* * 

To make n bread and butter ^ddtfig. 

* GET a penny loaf and cut it into thin, flices of bread and 
Hutter, as you do for tea. Butter your di(b as you cut them, 
Ipy nices all over thedi(h, then ftrew a few currants clean wafli- 
ed and picked, tlien a ^o>v of bread apd j)U|t;^er, then a few cur« 
rai)fs,'2nd fo on till all your bread arid Vutter is in ; then take a 
pint, of mil k| b^at iip Tour eggs, a Jittle fait, half a nutmeg^ 
grated^ mix all together with fugar to your tafte j pour this ovef 
the bread, and bake it half an hour* A pufF-pafle under does 
beft. You may put in two fpoonfuls of rofe-water. 

> • « « 

] To make a boiled rice pudding. 

, HAVING. got \ quarter of a f)oundof!'tb£ flour of ricc^ 
put it over the hre with a pint of milk, and keep it ftirriug coa* 
ftantly, that it may not clod nor burn. When it is of a good 
thicknefs, take it ofl^, and pour it into an earthen pan ; Air in 
half a pound of butter very.fmooth, and half a piet of crjeam:-or 
new milk, fweeten;to your palate, grate in half a nutmeg and 
theou^ard rind' of ajemon* Beat up the yolks. of fix eggs 
and two whites, baa.t all.wjell together r ^oil it either in (mall 
chipa bafons or w<)oden bowls. When boiled^ turn them into 
% di(h> pour mehed butter ov-er them, with a little fack,: and 
thfow.fu^ar all over. 

To make a cheap rice pudding. 

GET a quarter of a piound^of ri^caiid half a pound of rlti- 
fins (toned, and tie th(nn in a. cloth*^ G:ve the rice a great deal 
of room to fwclL Boil it two hours :• vvben.it is enough turn it 
into your dilb, and pour melted butter aad fugar over k^ with 
a iutle nuOQiieg, . . ^ . 
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5*^ make a cheap ptain rice puddtng. 

GET a quarter of a pound of rice, tie it in a cloth, but give 
roQip for fwelling/ BoUit;;8tr faoitr^then take it up, untie ic^ 
tnd with ^-(pQon ilir in.a.^usirter of a pound of bfittet^ grate 
fome nuunc^t;and fivedteii*tay4t)ur tafle^then tiei it up clofe 
and boil itanpt^ierbour) tb,en tpkejtupi.t^ra.tt imo yourdifi^^ 
»ad;powrmdtcdbMuei[;Qvwif^^^, !-.;/:.' -^ ./'v, 

. ; : . sTpmakea^'d^pbahdrietptiidmg^^^^^ 

yOUmuft take a qaarter.Qf a pound of '^ric^, boil nt iiVJi 
iij[uart-tif''new milk, ftir it'thaft it does not burp ;' \vhen* it be- 
gins to'-bc iib'ick, take it pfF^ I'^f it ft'and till If If a little codf; 
raerf ffir m'wcU a quartet* of a pound of' buttfeT^ and fctgar t^ 
jour palate ; grate a fmall nutmeg, butter your difb, potir it in^ 
and bake it. 






•'^¥AK:E y^^artcr of a |ieck brfplH^dj, ^''^^l^e^' and waflEic4 
clean,'' put itinto a fauce pari, ivitn a little fait, cover' ijt'clofe; 
and'Wheiiif is boifed juft tender, throw it'intb/d fieve todfattl^ 
then chop it with a knife, beat up fix eggs, mix well Virh it 
half a pint of cream and a ftale roU grated fine, a little nutr 
meg, and a quarter of a pound of melted butter; ftir all well 
together, put it into tfae^fauce-pan you:boiled the fpinach, and 
keep fiirring it all the timfl till it beginsito.thiqkep jtberr-wet 
and flour your cluth very welf, tie it up anid bpil it an hour, 
"When it !s enough, tur^ it into, your difli, pojiir jneh^jd butter 
over it, and the juice of a Seville orange, if you like it^ as to 
fugar, you muft add, or let it alone, juft to yoar tafte, You 
may bake it ; but then you ihpuld put in a quarter of a pound 
of- <ugar«. You may add bifcuic in the room of bread,, if }0u 
like it better. 

' ■ ■ . * To make a giidklng pu^difig. 

TTi'^'K^ a pint of good cream, fix eggs, and. half the whites, 
beat them well, and mix wi(h the cream; grate, a little nut* 
meg ja, ^d^ little faltj^and a little rofe- water, if it be agreeable^; 
gratc.iff thV crumb of a halfpenny rpll, ofj a fpoonful i,)X 
flour/ firft mixed with' a little of the cream,; ^r a fpoonful c;f 

Ifee ftour of Vic^, which you plcafe. Buttw a cloth weil^ and 

flour 
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flour it ; then piit in yout mixture, tie it not too clofe, and 
boil it half an hour faft. Be Aire the water boils before you 
put It in* 

^0 make a cream fud£ng. 

TAKE a quart of cream, boil it with a blade of made, and 
half a nutmeg grated, let it Cool, beat up eight eggs,, and 
three whites^ ftrain them well; mix a fpoonful of flour with 
them, a quarter of a pound of almondsr blanched j and beat t^ery 
fine, with a fpoonfnl of orange* flower or rofe- water, mix wita 
the eggs, then, by degrees mix in the cream, beat 4dl well toge* 
ther, take -a thick cloth; wet it and flour it well,:, pour in. your 
ftuff, tie it clofe, and boil it half an hour. Let the^ water. boU 
all the time faft ^ when it is done, turn it into youi; diibt pour 
melted butter over, with a little fack, and throw iiae fug;\r all 
over it. 
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To make a prune pudding. 

TAKE a quart of milk, beat fix:cggs; half the whites, with 
half a pint of the milk and foqr fpoonfuls of flour, a Htde^falt 
aifd; ^WP fpoofifulsqf beaten ginger; then by degrees mix in all 
the milk, and a pound of prunes, tie it in a clotb, l^pSrVt aii 
^our, melt butter and pour over it. Damfons eat , well doiieihis 
way in the rooni of prunes. , , t. . . 

• • ' ' . • 

^To make a fpoonful pudding. 

'TAKE a Ipobhftil of flour, a fpoonful of cream or milk, 
an egg, a little ntitin^g, ginger and fait; mix all together, and 
boil it in a little wooden diih half ah hour. You may add a 
few currants. 

To make an apple pudding. 

MAKE a good pufF pafle, roll it out half an inch thick, pare 
your apples, and core them, enough to fill the cruft, and 
clofe it up, tie it in a cloth and boil it. If a fmall pudding, two 
hours : if a large'one, three or four hours. When it is enough 
turn it into your diflij cut a piece of the cruft out of the top, 
butter arid fugar it to your palate ; lay on the cruft again,- and 
fend it to table hot. 'A pear pudding make the fame way. And 
thus you may make a damfon pudding, or any fort of phims, 
apricots, cherries, or mulberries, and are very fine. 
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To make yeaft dumpUn^s. 

FIRST make a light dough as for bread, with flour, water;^ 
fait and yeaft, cover with a clot^, and fct it before the fire for 
half aa hour } then have a faucerpan of water on the fire, and 
when it^l)oiU. take the dough, 9nd make it into little round 
balls, as* big, as a; large hen s ^gg ; then flat them with your 
hand, and put them into the boiling water;, a few minutes boils 
them. Take great care they don't /all to the bottom of the poc 
or fauce-pan, for then they will be hpavy ; and be fure to keep 
the water boiling all the time. Whe^i thpy are enough, take 
them up (which they will be in ten ipinutes or lefs) lay them in 
your diih, and have melted butter in a cup. As good a way as 
any to fave trouble, is to fend to. the baker's for half a quartern 
of dough (which will make a great many) and che;n you have 
only the trouble of boiling it. 

. ., To make Norfolk dumplings. 

MIX a good thick batter, as for pancakes ; take half a pint 
of milk, two eggs, a little fait, and make it into a batter with 
flour. Have ready a clean fauce-pan of water boiling, into 
which drop this batter. Be fure the water boils faft, and twd 
or three minutes will boil them; then throw them into, a fieve 
to drain the water away, then turn them into a difli and flir 
a lump of freih butter into them ; eat them hot, and they are 
very good. 

To make bard dumplings. 

MIX flour and water, with a little fait, like a pafle, roll 
them in balls, as big as a turkey's egg, roll them in a little flour, 
have the water boiling, throw them in the water, and half an 
hour will bcfil them. They are beft boiled with a good piece of 
beef. You may add, for change, a few currants. Have mehcd 
butter in a cup. 

Another w^ to make b^rd dumplings, 

. RUB into your flour firft a good piece of butter, then make 
it like a crult for a pye; make them up, and boij them as 
above. 
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To make apple dumplings. 

MAlCE's gobd pufF-pafte, par^ Tome I ar^e apples, tUt them 
in quartern, and take out the cores very nicely'} take a piece 
ofcruft, and roil itroiind^eiiough for one apple,; if they are big, 
they will not look pretty, fo roil the cruft round each apple and 
make thctti round like a tvali, wfth a little flour in your hand. 
Have a pot of water boilings take a clean cloth, dip it ih At 
water, and (hake flour over it ; tie each duftipling by ttfelf« 
and put them in the water boiling, which k^ep boiling all the 
tHTie ; and if your cruft is light and good, and xht apples not 
too large, half an hour will boil them ; but if the apples be 
large, they will take an hour's boiling. When they are enough, 
idh: them up, and lay them in a dim ; throw floe fagar all over 
them, and fend them to table. Have good frelh butter melted 
in a cup, and fine beaten fugar in a iaucer* 

Jnotber way to make apple dumplings. 

MAKE a good pufF-pafte cruft, roll it out a little thicker tbaii 
Q crown piece, pare fome large apples, and roll every apple 
in a piece of this pafte, tie them clofe in a cloth feparate, boil 
iW^m an hour, cut a little piece of the top oflT, and take out the 
corc^ take a tea-fpoonful of lemon-peel flired as fine as poffible^ 
jtid give it a boil in two fpoopfuls of rofe or orange-flower- 
waier« In each dumpling put a tea-fpoonful of this liquor, 
Avecten the apple with fine fugar, pour in fome melted butter, 
smd lay on your piece of cruft again* Lay them in your difbj 
and throw^fine fugar all over. 

To make a cheefe-curd florenitne. 

TAKE two pounds of cbeefe-curd, break it ail to pieces witk 
your hand, a pound of blanched almonds finely pounded, with 
a little rofe-water, half a pound of currants clean wafhed and 
picked, a little fugar to your palate, fome flewed fpinach cut 
fmall'i mix aji well together, lay a puff-pafte in a difli, put in 
your ingredients, cover it with a thin cruft rolled, and laid a-- 
crofs, and bake it in a moderate oven half an hour. As to the 
lop-cruft, lay it in what Ihape you pleafe, either rolled or 
marked with an iron on purpofe^* 
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'Afiorm^ne of orates er apples. 

, GET half a do^^efiof Seville oranges, fa,ve the juice, ftke out 
ijlfi.pulp, lay ih«Knifi( water itweojty- four hours, ihift themr 
thfce or four times; then boil them in three or four waters, then 
dfain them from the water, put them in. a pound of fogar, an4 
their juice» boil them* to a fyrup, take great care they do not 
flick to the pan you do them in, and let. them by for ufe. When 
you ufe them, lay a pufF-pafte all over the difli, boil ten pippins 
pared, quartered and cored, in a little water and fugar, and 
flice two of the oranges and mix with the pippins in the di(b. 
Bake it in a flow oven, with cruft as above : or juft bake the 
cruft, arid lay in the ingredients. 

Ji make an artichoke pye. 

BOIL twelve artichokes, take off all the leaves and choke, 
take the bottoms clear from the ftalk, make a good pu ff-paftecruft, 
and lay a quarter of a pound of good fre£ butter all over the 
bottom of your pye ; then lay a row of artichokes, flrew a little 

Sapper, ialt, and beaten mace over them, then another row, and 
rew the reft of your fpice over them, put in a quarter of a^ 
pound more of butter in little bits^ take half an ounce of truces 
and morels, boil them in a quarter of a pint of water, peur the 
water into the pye, cut the truffles and morels very fmall, throw 
all over the pye j then have ready twelve eggs boiled hard, take 
only the hard yolks, lay them all over the pye, pour in a gill of 
white wine, cover your pye and bake it. When the cruft is 
done, the pye is enough. Four large blades of mace and twelve 
peppercorns well beat will do, with a tea-fpoonful of fait* 

To make a fweet tggpye. 

MAKE a good cruft,' cover your dilh with'it, then have 
ready twelve eggs boiled hard, cut them in flices, and lay 
them in your pye, throw half apoandof currants, clean wa(bed 
.and pi;:ked^ all over the eggs,, th^n )ieat up four eggs well, 
mixed with half a pint of white wijie, grate in a fm ail nutmeg, 
and nciake it pretty fweet with /ugar. You are to mind to lay 
a quarter of a, pound of butter between the eggSy then pour i^ 
your wine and eggs and cover your pye. Bakcit }uif-aA bouf, 
or til) the cruft iii done* 
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To make a potatoe fye. 

BOIL three (JK^unds of potatoes, peel thefti, make a good crufl 
aod lay in your difh ; lay at the bottom half a pound of butter^ 
then lay in your potatoes, throw over them ttifee tea-fpoonfuls 
of fait, and a fmall nutmeg grated all over, fix eggs boiled hard 
and chopped fine, throw all over, a tea»fpoonful of pepper ftrew* 
ed all over, then half a pint of white wine. Cover your pye, 
and bake it half an hour, pr till the cruft is enough* 

To make an onion pye^ 

WASH and pare fome potatoes, and cut them in dices, peel 
fome onions, cut them in ilices, pare fome apples atid ilice 
them, make a good cruft, cover your diffi, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mace 
beat fine, a nutmeg grated, a tea-(poonful of beaten pepper, three 
tea*fpqonful8 of fait, mix all together, ftrew.fome over the but- 
ter, lay a layer of potatoes, a layer of onion, a layer of apples^ 
and a layer of eggs, aiid fo on till you have filled your pye^ 
firewing a little oF the feafoning between each layer, and a 
quarter of a pound of butter in bits, and fix fpoonfuls of water^ 
Clofe your pye, and bake it an hour and a half* A pound of 
potatoes, a pound of onions, a pound of apples, and twelve egg^t 
will do. 

To make an orange ado pye, 

MAKE a good cruil, lay it over your difh, take two prangc^^s 
boil them with two lemons till tender^in four or five quarts of 
water. In the lafl water, which there muil be about a pii^ 
of, add a pound of loaf fugar, boil it, take them out and flice 
them into your pye ; then pare twelve pippins, core them and 
give them one boil in the fyrup ; lay them all aver the orange 
and lemon^, pour in the fyrup, and pour on them fome orange- 
ado fyrup* Cover your py^, and bake it in a flow oven half an 
hour. . 

' To make ajkirret pye. 

TAKE your (kirrers and boil them tender, peel them, flicfe 
tliem, fill your pye,^and take to half a pint of cream the yolk of 
an egg, beat fine with a little nutmeg, a little beaten mace and' 
a little fait; beat all together well, with a quarter of a pound of 
freOi butter melted, then pour in, a? much as your difli will hold, 
put on the top cruft and bake it half an hour. You may pdt 
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ifT feme hard yolks of eggs ; if you cannot get cream, put m 
oiilk, but cream is beft« About two pounds of the root will 

To make an apple pie. 

MAKE a good puff pafte cruft, lay fome round the fides of 
the difh, pare and quarter your apples, and take out the cores* 
lay a fow of apples thick, throw^in half the fugar you deiign 
for. your pie, mince a little lemon-peel fine, throve over and . 
fqueeze a little lemon over ibcm, then ^ few cloves, here and 
there one, then the reft of your apples and the reft of your ifu- 
gar. You muft fweeten to your palate, and fqueeze a little 
'more lemon. £oil the peeling of the apples and the cbres in 
fpme fair water, with a- blade of mace, till it is very good 5 
ftrkin it and boi] the fyrup with a little fugar, till there is but 
very little and good, pour it into your pie^ put on your upper 
, cruft and bake it. You may put in a little quince or marmalade, ^ 
if you pleafe. 

Thus make a pear pie, but don't put in any quince. You 
may buttef them when they come out of tne oven : or beat up 
the yolks of two eggs and half a pint of cream, with a little nut* 
meg, fweetened with fugar, take off the lid and pour in the 
cream. Cut the crufl in little three-corner pieces, ftick about 
the pie and fend it to table. 

To make a cherry pie. 

MAKE a'good cruft, lay a little round the fides of your difii, 
throw fugar at the bottom ; and lay in your fruit and fugar at 
top. A few red currants does well with them; put on your lid, 
and bake in a flack oven. 

Make a plumb pie the fame way, and a gdofeberry pie. If 
you would have it red, let it ftand a good while in the oven, af- 
ter the bread is drawn. A cuftard is very good with the goofe-^ 
berry pie. 

To make a falt-jijh pie. 

GET a fide of falt-fi/h, lay it in water all night, next horn- 
ing put it over the fire in a pan of water till it is tender, drain 
it and lay it on the dreffer, take off all the fkin and pick the 
meat clean from the bones, mince it fmall, then take the cruifib 
of two French rolls, cut in flices, and boil it up with a quart 
of new milk, break your bread very fine with a fpoon, put to 
it your minced falt-fifli, a pound of melted butter, two fpoon- 

Q^ fuls 
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fols of'iniriced psirffey, half a nutmeg grated^ aliulcbeatenpep* 
per, and thret cea-fpoonfula of muftsird^ mix all well together, 
make a good cruft, and lay all Over your difiii and cover it up.. 
Bake it an hour. 

To make a carf pie. 

'TAKE a large carp, fcalevwafb, and gut it clean ; t«ke an 
eti, boil it juft a little tender, pick ojfF all the meat and mince it 
fin^ with an equal quantity of crumbs of bread, a few fweet- 
herbs, a lemon- peel cut fine, a little pepper, fait, and grated 
nutmeg, an anchoiry> Haifa pint ofoyfters parboiled and chop- 
ped fine, the yolks of three hard eggs cut fmall, roll it up with, 
a'qiiarter of a pound of butter, and fill the belly of the caip. 
Make a good'cruft^ cover the di(h, and lay in your carp ; fave 
the liquor you boil your eel ini put in the eel bones, boil them 
l¥tth a little mace, whole pepper, an onion» fome fweet-herbs, 
znd^ anchovy. Boil it till there is about half a pint, ftrain it, 
add to it a quarter of a pint of white wine, and a lump of but* 
Ur mix'd in a very little flour ; boil it up, and pour into your 
pie. Fut on the lid, and bake it an hour in a quick oven. If 
there be any force meat left after filling the belly, make ball5x>f 
it, ^nd put into the pie. If yo^ have not liquor enough, boil 
a few fmall eels, to make enough to fill your diih. ' ^ 

To make a foal pie. 

MAKE a good cruft, cover your difli, boil two pounds of eels 
tender, pick ail the flefb clean from the bones: th^ow the bones 
into the liquor you boil the eels in, with a little mace and fait, 
till it i>vefy good, and about a quarter of a pint, then ftrain it. 
In the mean time cut the flefli of your eel fine, with a little le- 
mon-peel flrred fine, a little fait, pepper, and nutmeg, a few 
crumbs of bread, chopped parfley, and an anchovy; melt a quar- 
ter of a p^und of butter, and mix with it, then lay itin the difli, 
cut the flefh of a pair of large foals, or three pair of very fmall 
ones, clean from the bones and fins, lay it on the force-meatand 
pour in the broth of the eels you boiled ; put the lid of the pio 
on, and bake it* You ihould boil the bones of the foals with 
the eel bones, to make it good. If you boil the foal bones ivith 
one or two Jittle eels, without the force meat, your pic will be 
Tcry good. ArA thus you may do a turbot. 

To 
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Tv make an eel fie. 

MAKE a good cruft, clean, gut, and wafli your eels very 
well, then cut them in pieces half as long 9s your finger ; if a^ 
fon them with pepper, fait, and'a little beaten mace to yoor pa- 
late, either high or low. Fill your dilh with eels, and put aa 
much water as the dib will hold s put on your cover, and bakjl 
them well. 

• » 

To make a flounder pie. ; ■ 

GUT fome flounders, wafhtfaem cleari, dry them in a cloth^ 
juft boil them, cut off the meat clean from the bones, lay a good 
cruft over the di(h, and ]ay a little frefh butter at the bottom, and 
on that the fiih ; feafon them wjth pepper and iak to your o^iod*. 
^ Boil tlie bones in the water your fi(b was boiled in> with a Utile, 
bit of horfe-raddifb, a little parfley, a very little bit of lemon^ 
peel and a cruft of bread • Boil it ti II there is j uft enough liquor \ 
for the pie, then ilrain it, and put it into your piej put oil tU^' 
top-cruft, and bake it. 

To make a herring fie. 

SCALE,, gut^ and wafh them very clean^ cut ofFthe heads^ 
fins, and tails. Make a good cruft, cover your difh, then fea- 
fon your herrings with beaten mace, pepper, and fait ; put 2I 
little butter in the bottom of your difh, then a row of herrings, 
pare fome apples and cut them in thin flices all over, then peel 
fome onions, and cut them in flices all over thick, lay a Iittl€ 
butter on the top, put in a little water, lay on the lid, and baka 
it well. 

V 

To make a falmon pie* 

MAKE a good cruft, cleanfe a piece of falmon Well, feafon 
it with fait, mace, and nutmegs, lay a little piece of butter at the 
.bottom of the difh, and lay your falmon in. Melt butter ac- 
cording to yonr pie 5 take a lobfter, boil it, pick out all the flefh, 
chop it fmall, bruife the ^ody, mix it well with the butter, 
which muft be very good j pour it ovtr your falmon, put on 
the lid, and bake it well. 

da n 
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To make a lobjier pie. 

iMAKE a good cruft, boil two lobfters, take out the tai1s» 
cut them in two» take out the gut, cut each t^il in'four pieces, 
and lay tbem in ihe di(h* ^ Take the bodies, bruife them well 
with the claws, and pick out. all the reft 6f the meat ; chop it 
all together, feafon it with pepper, fait, and two or three 
fyoonfuls of vinegari melt half a pound of butter, ftir all toge- 
ther, with the crumb of a halfpenny roll rubbed in a clean cloth 
fmall, lay it over the tails, put on your cover, and bake it in a 
flow oven. 

To make a mujfelpe.^ 

> MAKE a good cruf!, lay it all over the difli^ wafii your 
mufiels clean in feveral watefs, then put them in a deep (lew- 
pan, 'Cover them and let them ftew till they are all open, pick 
tiicm out and fee there be no crabs under the tongue j put them 
in a fauce-pan, with two or three blades of mace, drain the li- 
quor juft enough to cover them, a good piece of butter and a 
few crumbs of bread \ ftew them a few minutes, fill your pie, 
put oa the lid, and bake it half an hour. So you may make 
an oyfter pic. 

• To make Lent mince pieces. 

SIX eggs boiled bard and chopped fine, twelve pippins pared 
and chopped fmall, a pound of raifms of the fun fton^d and 
chopped fine, a pound of currants waHied, picked, and rubbed 
clean, a large fpoonful of fine fugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an ounce 
of mace and cloves beat fine, and a large nutmeg beat fine ; 
mix all together with a gill of brandy, and a gill of fack. Make 
your cruft good, and bake it in a flack oven. When you make 
your pie, fqueeze in the juice of a Seville orange, and a glafs of 
red wine. 

To collar falmon. 

TAKE a fide of falmon, cut off about a handful of the tail, 
wa(b your large piece very well, dry it with a clean cloth, wafh 
It over with the yoljcs of eggs, aud then make force-meat with 
what you cut ofF the tail ; but take off the fkin, and put to it 
a handful of parjboiled oyflers, a tail or two of lobfters, the 
yolks of three or four eggs boiled hard, fix anchovies, a hand- 
ful of fweet-hcrbs chopped fma|}, a little fait, cloves, mace, nut- 
meg,. 
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meg, pepper beat fine, and grated 4>read, Work all thcfe toge- 
ther imo a body, with the yoiks of eggs, lay it all over the flefhy 
part> and a little nnore pepper and faJt over the falmon ; fo roll 
it up into a collar, and bi^d it with broad tape, then boil it In 
water, fair, and vinegar ;- but let the liquor boil firft, then put 
in your collars, a bunch of fweet herbs, fliced ginger and nut- 
meg ; Jet it boil, but not too faft* It will take near two hours 
boiling. When it is enough, take it up into your fouiing-pan 
a:nd when the pickle is c^ld, put it to your falmon, and let 4t 
Aand in it till ufed., or otherwife you may pot it. Fill itup with 
clarified butter, as you pot fowls ^ chat way will keep longeft. 

To collar eels. 

TAKE your eel and cut it open, take out the bones, cut oflF 
the head and tail, lay the eel flat on the drefier, and (hred fotiie 
fage as fine as ppffible, and mix with it black pepper beat, grat. 
ed nutmeg and fait, lay it all over the eel, roll it up hard in lit- 
tle cloths^ and tie both ends tight; then fet over the fire fome 
water, with pepper and fait, five or fix cloves, three or four 
blades of mage, a b^y leaf or two. Boil it, bones, head, and tail 
well together; then take out your beads and taiFs, put in your 
etls and let them boil till they are teitder ; then take them out, 
and boil theliquor longer, till you think there isenough to cover 
them. Take it off, and when ,cold4>our it over the eels,and co* 
vcr it clofe. Don't ta"ke off the cloths till you. ufc them. 

To pkkU or bake herrings. 

SCALE and walh theni clean, cut off the heads, take out the 
roes, or wafh them clean, and put them in again juft as yoii 
like. Seafon them with a little mace and cloves beat, a very little 
beaten pepper and fair, lay them in a deep pan, lay two or three 
bay -leaves between each lay, then put in half vinegar and half 
water, or rape vinegar. Cover it clofe with a brown-paper, and 
fend it to the oven to bake; let it (land till cold, then pour of[ 
that pickle, and put frelh vinegar and water, and fend t4iem to 
the oven again to bake. Thus do fprats ; but don't bake them' 
the fecond time. Some ufc only all-fpice, but that is not fo good. 

To pickle or hah maclreU to keep all the year. ' 

GUT them, cut off their heads, cut them open, dry them very 
well with a clean cloth, take a pan which.they will lie clever- 
ly in, l^y a few bay-leaves at the bottom, rub the bone with a 
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li tie l^ay-falt beat 6ne, take a little beaten mace, a few cloves 
btrat fine, black and white pepper beat fine; mix a little fait, 
rub them infide and oui with the fpice, lay them in a pan, and 
between every lay of the mackrel put a few bay-leaves ; then co- 
ver them with vinegar, tie them down clofe with brown paper, 
put them into a (low oven : they will take a good while doing; 
when they are enough, uncover them, let them Hand till cold; 
then pour away all thar vinegar, and put as much good vinegar 
as will cover them, and put in an onion fiuck with clpyes. Send 
them to the oven again, ist them ftand two houfs in a very flow 
even, and |hey will keep all the year ; but you muft not put in 
your hands to take out the mackrel, if you can avoid it, but take 
a flice to take them out with. The great bones of the mackrel 
..taken out and broiledj is a pretty little plate to fill up the cor- 
ner of a table^ 

Tofoufe mackrel. 

YOU muft wafli them clean, gut them, and boil them in fait 
and water till ibey are enough ; take them out, lay them in a 
clean pan, cover them with the liquor, add a little vinegar; and 
when you fend them to uble, lay fennel over them. 

fo pot a lohjier. 

TAKE a live lobffer, boil.it in fait and water, and pegit that 
no water gets in ; when it is cold, pick out all the fleOi and 
body, take out the gut,, beat it itne in a mortar, and feafon it 
with beaten mace, grated nutmeg, pepper, and fait. Mix ^l\ to- 
gether, melt a little piece of bui^er as. big as a large walnut, and 
iiiix it with the lobfier as you are beating it; when it is beat to 
a pafte,put it into your potting-pot,and put it donnas clofe and 
hard as you can; then fet fome frefb butter in a deep broad pan 
before the fire> and when it is all melted, take oiFthe fcum at ' 
the top, if any, and pour the clear butter over the meat as thick 
as a crown- piece. The whey and churn- inilk will fettle at the 
bottom of the pan ; but t<ikc great care pon^ of that gees in, and 
always let your butter be very good, or you will fpoil all; or only 
put the meat whole, with the body mixed among it, laying 
them as clofe together as you can, and pour the butter over 
them. You muft be fure to let the lobfter b» well boiled. A 
ibiddling one wil) take half an hour boiling. 



' Topftets,' 

' TA^KE a large feel, <km it, clcanfe It, an3 wafli it very cltfiSn, 
dry vt in a cloth, and cut it into pieces as long as your finger.* 
Seafonthem with H little beaten jnace and nutmeg, pepper, ialtv 
and a little fal-pYunella'beat fine ; lay them in a pan, th^npodr 
as much good butter ovei' thetn as will coyer them, and clarified 
as dbove* They muft be baked half an hoar in a quick oven ;. 
if a flow oven longer, till they arc enough, but that you muft 
judge by the largcnefs of the ctels. Wfth a fork take them oiir, 
and lay them on.acoarfe cloth to drain. When they are quite' 
teoJd^ feafon them again with the faine fealbritng, lay them in 
the pot c-ofe ^ then take off the butter they were ^aked in clear 
from the gravy of the fifh, and Yet it in a difli before the fire. 
When it is meltsd pour the clbar butter x>v€r the eels, and let, 
them be covered y^ith the butter. . , ^ ' 

In the fame manner you may pot what you pleafe. You may 
bone your ee]s if you ctiufe it^ but then don't put in any hU 
"prunella. ' 

< 

To pof lampreys. 

SKIN them, cleanfe them with failr, aiid then wipe tbeni, 
dry ; beat fome black-pepper, mace, and doves, miJc them With 
fait, and feafon them. Lay them in a pan, and cover them with- 
clarified buttfer. Bake'them an hour ; order them as tb& eek, 
only let them be^feafoned, and one l^ritl be enough for a pot. 
Ybu^tuuft feafon 'thetn well, let your butter be go6d, and they, 
will keiep a longtime* 

V 

Ito pot charrs. 

AFTER having .cleanfed them, cut off the fins, tails, and 
headSt, then lay them in rows in a long bfting-pan^ cover them* 
with butter, and order them as above. 

To pot a pike. \ 

You mtfft fcale it,eut off the head, fplit it/ahd take out the 
chine- bone, then ftrew all over the infide.fome bay- fait and 
pepper^ roll it lip round, ind lay it in a pot. Cover it, and 
bake it an hour. Then take it out, arid lay it on a coarfe cloth 
to drain f when it is cold, put it into your pot, and cover it 
v^ith clarifii6d butter. 

QL4 ' ^^ 
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To fotfalfMti. 

TAKE a piece oF freih falmon, fcale iti and wipe it clean, 
(let, your piece or pieces be as big as will lie cleverly on your 
pot) feafon it with Jamaica pepper, black pepper, mace, and 
cloves beat fine, mixed with fait, a little fal prunella, beat fine, 
and rub the bone with. Seafon with a little of the fpice, pour 
clarified butter over it, and bake it well. Then take it out 
carefully, and lay it to drain ; when cold, feafbn it well, lay 
it in your pot clofe, and cever it with clarified butter, as a- 
bove. 

Thus you may do carp, tenchj trout, and feveral forts of 
fifh. 

^ jinotber way to pot falmon. 

SCALE and clean your falmon down the back, dry it well, 
and cut it as near the fhape of your pot as you can. Take two 
nutmegs, an ounce of mace ana cloves beaten^ half an ounce of 
white pepper, and an ounce of fait ; then take out all the bones, 
cut ofF the jole below the fins, and cut off the tail. , Seafon the 
fealy fide firft, lay that at the bottom of the pot ; then rub the 
ftafoning on the other fide, cover it with adiih,'and letitftand 
all night. It muft be put double, and the fcaly fide, top and 
bottom ; put butter bottom and top, and cover the pot with 
fome ftifF coarfe pafte. Three hours will bake it, if a large 
fifll ; if a fmall one, two hours ; and when it comes out of the 
oven, let it ftand half an hour; then uncover it, and raife it up 
at one end, that the gravy may run out, then put a trencher 
and a weight on it to^prefs out the gravy. When the butter is 
cold, take it out clear from the* gravy, addl fome more to it, 
and put it in a pan before the fire; when it is melted, pour it 
over the falcnon; and whea it is cold, paper it up. As to the 
feafoning of thefe things, it muft be according to your palate, 
more or Icfs. 

N. B. Always take great care that no gravy or whey of the 
butter is left in the potting ; if there is, it will not keep. 
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C H A P. X. 



D I R E c T I o N $ for the SICK. 



I don^t pretend to meddle here in the phyfical way ; but a few 
directions for the cQok» or nurfe^ I prefume, will not be im** 
{proper, to make fuch a diet, &c. as the dodtor fliall order, 

J'o make mutim hroib. 

TAKE a pound of a loin of mutton, take off the fat, put to 
it one quart of waier, let it boil and (kirn it well ; then put 
in a good piece of upper-cruft of bread, and one large blade of 
mace. Cover it clofe, and let it boil flowly an hour; don't ftir 
it, but pour the )>roth clear off. Seafon it with a little fait, and 
the mutton will be fit to eat. If you boil turnips, don't boil 
them in the broth, but by themfelves in another fai^ce-pan* 

To toil a fcrag of veaU 

$.ET on the fcrag in a clean fauce-^pan : to tacb pound of vca! 
put a quart of water, Ikim it very clean, then put in a good 
piece of upperrCiruft, a blade of mace to each pound, and a little 
parflcy tied with a thread. Cover it clofe ; then let it boil very 
foftly two hours, and both broth and meat will be fit to eat. 

31? make beef^ or mutton broth for very weak peofle^ who 

take but little nourijhment. 

TAKE a pound of beef, or mutton, or both together: to a 
pound put two quarts of water, firft flcin the meat and take off 
all the fat ; then cut it into little pieces, and boil it till it comes 
to a quarter* of a pint. Seafon it with a very little corn of fait*.- 
fkim off all the fat, and give a fpoonful of this broth at a time/ 
To very weak people, half a fpoonful is enough ; to feme a tea- 
fpoonful at a time ^ and to others a teacup full. There is 
greater nourifliment from tbi^ than kr^f thing elfe^ 

* To 
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To make* beef drinks wbid> is or/Ured for weak people » 

TAKE at pound of lean beef ^ then take ofFall the fat and 
(kin, cut it jntp pieces,, put it into a gallon of water^ with the 
vnder-cruA W a peniiy-loaF, and a vwy little fait. tLet it boil 
ftll it comes to two quarts \ then ftrain it off, 9nd it is a vtxy 

bearty drink. . 

• • • •■ t , . • 

To -make pork broths 

TAKE two pounds of young pork; then take off the (kin 
and fat, boil it in a gallon of water, with a turnip and a very 
little corn of fait. Let4tboir^l ircomesto two quarts, then 
ftrain.ic off, and ktit ftand till cold. Tal^e off,the4iat, thfti 
Jeave the fettling at the bottom of the pan, and drink Katf a 
pln^ in the morning fading* an hour before breakfaft, and at 
BOOD) if the ftomach will bear it. '. 

To boil a chicken. 

LETyotrrfauce-pati bevery clean and nice; when the water 
boils put In your chicken, which muft be very nicely picked 
and clean, and laid in coM wateT a qxianer-of an bour before it 
is boiled ; then take it out ofthe Water boiling, and lay it in ^ 
]i^lirter-dift. Save alUhc liquor that rufis from it in the dfJb', 
<fut up ybur chicken all in joints in the difli ; then bfuii^ the 
Kver very fine', add a little boiled parfley chopped very fine, a 
Vtpry little fait, and a very little grated nutmeg : mix it alt weH 
together with- two fpoonfVils of 'the liquor of "the fowl, and poixr 
it into the di(b with the reft of the liquor in the difh. If there 
ji^HQt liquor enouab»take two or three fpooofuls^of the liquor 
it viras^boHed in, clap another difli over it; thchfet it over a 
chaffing diih of hot coals five or fix mintites:, and carry it to 
table hot with <bi9 cov^ en. This 4s better 4han buctn, «nd 
lighter far the ftofoachi though fome chufe it only with t4)e h- 
<}uor, and no p&rfley,:9or liver, or&ny thing eife» and thai is 
According to different palates. If it U for a very weak perfoa, 
takeoff the (km. of the chicken before yoii fet it on thechaffiog- 
diib. If you TOi4k ir^ make nothing but; bread-fau^e^ /af^d that 
is< lighter than any fauce you can make for a weak ftomach. 

Thus you ipayvdiefs/a |4bbit» only bruife but ^ Hide pi^e of 
the liver. 
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J'o boil pigeons. 

LET your pigeons be cleaned, wafted, drawn) and fkjmied* 
Boil chenr in milk and water ten minutes, and pour over them 
(iauce made thus : take the livers parboiled, and bruife them fine 
with as much parfley boiled and chopped fine. Melt fome but- 
ter, mix a little with the liver and parfley firft, then mix all to* 
gether, and pour over the pigeons. 

^0 boil a partridge^ or anf other wild fowl. 

WHEN your, water boils, put in your partridge, kt it bot! 
ten minutes; then take. it up into a pewter-plate, and cut k 
in two, laying the infides next the plate, and have ready fome 
bread-fauce made thus : take the crumb of a halfpenny* roll* or 
thereabouts, and boil it in half a pint of water, with a blade of 
mace. Let it boil two or three minute^, pour away moft of 
the water ; then beat it up with a little piece of nice butter, a 
little fait, and pour it over the partridge. Clap a cover overit j 
then fet it 6ver a chafHng-difli of coals four or five minutes, and 
fend It away hot, covered clofe. 

Thus you may drefs any fort of wild fowl, only boiling it 
more or Jefs, according to the bignef^. Ducks, take off the 
fkins before you pour the bread- faucc over them; and if yoa 
roaft them, lay bread-fauce under them. It is lighter than gravj 
for weak ftomachs. ' . ' 

To boil a plaice or flounder^ 

LET your water boil, throw fome fait in; then put in your 
fifh, boil it till you think it is enough, and take it out of the 
water in a flice to drain. Take two fpoonfuls of the liquor, 
with a little fair, a little grated* nutmeg ; thtii beat up the yolk 
p^^" c^ very well with th^ liquor, and ftir in the egg; beat 
it well together, with a knife carefully flice away, all the little 
bones round the fifli, pour the fauce over it : then fet it over a 
chaflitig-difli of coals for a minute, and fend it hoc away. Or 
in the room of this fauce, add melted butyer in a cup. 

. Ito mince veal or chicken for tbefick^ or w^eak people, 

MINCE achickenor fome veal very fine, taking^oiF the (kin;' 
juft boil as much water as will moiften it, and no more, with a 
iittj little fait, grate a very little nutmeg; then throw a little 
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flour over it' and when the water boils put in the meat. Keep 
Ihaking it about over the fire a minute ; then have ready two 
or three very thin fippets toafted nke and brown, laid in the 
plate^ and pour the inince-meat over it. 

To pull a chicken for thefick. 

YOU muft take as much cold chicken as you think proper, 
take off the (kin, and pull the meat into little bits as thick as 
a quill ; then take the bones, boil them with a little fait tili 
they are good J drain it ; then take a fpoonful of the liquor, a 
fpoonful of milk, a little bit of butter, as big as a large nutmeg* 
roHed in flour, a little chopped parfley as much as will lie on a 
fixpence, and a little fait if wanted. This will be enough 
for half a fmall chicken. Put all together into the fauce-pan : 
then keep ihaking it till it is thick, and pour it into a hot 
plate, 

To make chicken broth. 

YOU mufl take an old cock or large fowl, flay it j then pick 
oflTatl the fat, and break it all to pieces with a rol ling-pin ; 
put it into two quarts of water, with a good cruft of bread, and 
a blade of mace. Let it boil foftly till it is as good as you would 
bave it. If ycu do it as it (hould be done, it will take five or fix 
hours doing; pour it oiF, then put a quart more of boiling wa« 
ter, and cover it clofe. Let it boil foftly till it is good, and ftraia 
it off. Sefafon with;i very little fait. When you boil a chicken 
iave the liquor, and when the meat is eat, take the bones, then 
break theoi and put to the liquor you boiled the chicken in, 
with a blade of mace, and a cruft of bread. Let it boil till it 
is good, and firain it oft* 

To make chicken water. 

TAKE a cock, or large fowl, flay it, then bruife it with a 
hammer, and put it ii^to a gallon of water, with a cruft of bread. 
L«t it boil half away, and drain it off. 

To make white caudle. , 

YOU muft take two quarts of water, mix in four fpoonfuls 
of oatmeal, a blade or two of mace, a piece of lemon-peel, 
let it boil, and keep flirring it often. Let it boil abopt a quar* 
ter of an hour^ anjd take care it dpes not boil over^ then firain 

it 
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it through a coarfe ficve. When you ufc it, fwcet^n it to your 
palate, grate in a little nutmeg, and what wine is proper; and 
if it is not for a fick perfon, fqueeze in the juice of a leaioiii 

To make brown caudle, f 

BOIL the gruel as above, with iix fpoonfuls of oatmeal, and 
ftrainit ; then Sidd a quart of good ale, not bitter ; boil it, then 
fweeten it to your palate, anci add half a pint of white wine« 
. When you don't put in white wine^let it be haif-^ale. 

To make water -^grueL 

YOU muft take a pint of water, and a large fpoonful of oat- 
meal ; then ftir it togcftfier, and let it boil up three or four times, 
ftirring it often. Don't let it boil Over, then ftrain it through 
a fieve, fait it to your palate, put in a good piece of frefli but- 
ter, brew it with a fpoon till the butter is all melted, then it 
will be fine and fmoa^h, and very good. Some fove a little 
pepper in it. 

To make panbda. 

YOU muft take a quart of water in a nice clean fauce-pan, 
a blade of mace, a large piece of crumb of bread; let it boil two 
minutesr, then take out the bread, and brutfe it in a bafon very 
fine. Mix as much water as will make it as thick as you would 
have ; the reft pour away, and fweeten it to your palate. Put 
in a piece of butter as big as a walnut, don't put in any wine, it 
fpoils it ; you may grate in a little nutmeg. This is hearty and 
good diet for iick people. 

To boilfago. 

PUT a large fpoonful of fago into three quarters of a pint of 
water, flir it, and boil it foftly till it is as thick as you would 
have it ; then put in wine and fugar, with a little nutmeg to 
your palate. 

To hoilfalup^ . .- 

IT is a hard (lone ground to powder^ and generally fold for • 
one (hilling an ounce : take a large tea fpoonful of the powder 
and put it ir^to a pint of boiling water, keep ftirring it till it is 
like a fine jelly y then put wine and fugar to your palate, and 
lemon, if> it will agree. 
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To make tfinglafs jelly. 

TAKE a quart of water, one ounce of iflnglafs, half zn 
ounce of cloves ^.boil them to a pint, then ftrairi it upon a 
pound of loaf fugar, and when cold f^eeten your tea with it. 
You may make the jelly as above, and leave out the xlovcs. 
Sweeten to^our palate, and acjd a little wine. All other jellies 
you have m another chapter. 

^ To make the peroral drink* 

/ TaKE 4 gallon of water, and half a pound of pearlbirley, 
boil it with a quarter of a pound of figs fplit, a peony worth of 
liquorice diced to pieces^ i quarter of a pound of raffins of the 
f4in ftoned \ boil all together till half is wafted, then ftrain it off. 
This is ordered in the meafles, and feveral other diforders, for 
adiink. 

To make buttered water y or what the Germans call egg-foop^ 
who are very fond of it for /upper. Tou have it in the 
chapter for Lent. 

TAKE a- pint of water, beat up the yolk of an egg with the 
water, puttin a piece of butter as big as a fmall walnur, two or 
three knobs of fugar, and keep ftirring it ail the time it is oa 
the fitt* When it begins to 'boil, bruife it between the fauce« 
paft and a mug till it is fmooth, and has a great froth; then it 
is fit to drink. This is ordered in a cold| or whete egg will 
agcee vrith the ftopaach. 

To make feed water. 

TAKE a fpoonfut of coriander-feed, half a fpoonful of cara- 
way feed bruifed and boiled in a pint of water ; then ftrain it, 
and bruife it with the yolk of an egg. Mix it with fack and , 
doubie^^refioed fugar, a^ording to your palate. 

To make bread foop for tbefick. 

TAKE a quart of water, fet it on the fire in a clean fauce- 
pan, and as much dry crufi of bread cut to pieces as the top of a 
penny loaf, the drier the better, a bit of butter as big as a wal- 
nut ; let it boil, then beat4t with a (jpoon, and keep boiling it 
till the bread and water js well mixed : then feafon it with a 
verj little fait, and it is a pretty thing for a weak ftomach. 

To 
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To make artificial ajfes-milk. 

TAKE two ounces of pearl- barley » two large fpoortfuls of 
hartihorn ibavings^ one ounce of eringoi ropt, one oiuiceof 
China root,' one ounce of preferved ginger, dghteen (hajlsi 
bruised whh the Iheils, to.be boiled in tbreequarts of watcr^ 
till It comes to three pints, then boil a ptntof new milfc^ mix 
it withtbereft^aadput intWDOunce&of balfam ofTolu. Tako 
half a'pint in the momingy and half a pint at night. 

Cows milk^ next to ajfes milk^ done thus. 

TAKE a quart of milk, fet it in a pan over night, the next 
moFiiingtake off alt the cream, then boil it, and fet it in tisepaa 
again till night, then fkim it again, boil it, fet it in the paa 
again, and the next morning ikim it, warm it blood- warm, and 
drink it as you do aiTes-milk. It is very near as good, and* with* 
fbffie confumpti ve people it is better. ^ 

V - 

To make a good drink. 

BOIL a ^art of milk, and a quart of water, with the top« 
cruft of a penny-loaf and one blade of mace, a quarter of an 
hour very foftly, theA pour it ofF, and when you drink it let it 
be warm. 

To make harley^water*. 

PUT a quarter of a pound 6f pearl-barley into two quarts of ^ 
water, let it boil, (kim it very clean, boil half away, and ftrain 
it off. Sweeten to your palate, but not too fweet, and put ia 
two fpoonfuls of white wine. Drink it luke-warm. 

To make fage^ teak 

TAKE a little fage^ a little baum, put it into a pai|, flice^ 
lemon,%peeI and all, a few knobs of fugar, one glafs of whitja^.. 
wine, pour on thcfe two or three quarts of boiling water, coyer 
it, and drink when dry. When you think it ftrong enough of 
the herbs, take them out, otherwife it will make it bittqr* 

To make it for a child. 

A LITTLE fage, baum, rue, mint and penny^ royal, pour 
boiling water on, and fweeten to your palate. Syrup of cloves^ 

&c. and black- cherry -w^er, you have in the Chapter of Pre* 
Ferves. 

Liquor 
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Liquor for a child that has the thrujb. 

TAKE half a pinvof fpring watery a knob of double- refined 
fogafy a very little bit of alom^ beat »it well together with the 
yolk of an egg, then beat it in a large fpoonful of the juice of 
fage, tie a rag to the end of the ftick, dip it in this liquor, and 
often clean the mouth. Give the child over-oight one drop of 
laudanunit and the next day proper phyilc, wa(hing the mouth 
often with the liquor. 

• 
T'o hoil comfreyeroots. 

TAKE a pound of comfrey- roots, fcrape them clean, cut 
them into little pieces, and put them into three pints of water. 
Let them boil till there is about a pint, then ftrain it, and when 
it is cold, put it into a fauce-pan- If there is any fettling at the 
bottom, throw it away ; mix it with fugar to your palate, half 
a pint of mountain" wine, and the juice of a lemon. Let it boil, 
then pour it into a'cl^an earthen pot, and fet it by for ufe. Some 
boil it in milk, and it is very good where it will agreee< and is 
reckoned a very great ftrengthener. 



CHAP. XL 

For Captains of Ships. 

To make catchup to keep twenty years. 

Take a gallon of ftrong ftale beer, one pound of ancho- 
vies wafhed from the pickle, a pound of (halots, peeled, half an 
ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quarts 
of the large muj[hroom*flaps rubbed to pieces. Cover all this 
clofe,and let itfimmertill it is half wafted, then ftrai nit through 
a flannel-bag ; let it ftand till it is quite cold, then bottle it. 
You may carry it to the Indies. A fpoonful of this to a pound 
of fre(h butter melted, makes a fine fifh-fauce; or in the room 
of gravy- fauce. The fironger and ftaler the beer is, the better 
the catchup will be. 

I T9 



/ 

\ 



% 



4 



• 



fnude Piaih ahd Eisfy. i^i 

T'o make fijb fauce io keep thi whcleyear. 



V make jijp jauce io Keep %t9t wceie year. 

Volt muftialce twenty-four anchovics, chop thtm^ ht^nti | 

fthd all^ put to them ten ihalots ccic fibaill^ a handfui of fcraped * 
horfe^raddjQi, a quarter of an ounce of mace, a quart of whitd. 
iiTine, a pint df wa'tet, one Iciiion cut 'into ^ices, naif a pint of 
anchdvy liquor, a pine of red wine, twelve t-oves^ twelve pep- 
per-corns. Bdil theoi (Ogcrther till it comes to a quart;, drain 
itoff^ cover it clofe, and kerp it in t cold dry place, two ipdoti* 
fuls will be fufficient for a pound of buticr. 

It \i a pretty fauCe ei.her for boiled fowl, veal, Scc. or in th« 
ttvom of gravy, loweiing it with hot water, andi thickening u 
Ivith a piece of butter rolled in flour; 

To pot dripping tofryfijb^ weai^ or ft titers^ t^ci 

TAEETix pounds of good beef- dripping, boil it in foft wa- 
ter^ drain itihto apan^ I,et it ftanrd till cold; then take off the 
hard fat, and fcrape ofF the gravy which ilicks to the infide.' 
•Thus do eight times ; when it is cold and hard, take it offc-ean 
from the water, put it into' a large faucc-pan, with fix bay- 
leaves, twelve cloves, half a pound of fait, and a quarter of a 
pound of whole pepper. Let the fat be all rtielted and juft hot,' 
let it iland till it is hot enough to ftiain thi^oiigh a fieVe into the 
pot, and ftand till it is quite cold^ then coVer ii up. Thus you 
may do what qCiantity you pleafc. ^The beft wav to keep any 
fort of dripping is to turn the pot upilde down, bfid then norati 
ean get at it. if it will keep on (hip-board, it will made as fine 
piiff^pdfie cruft as any butter can do, orcruft for puddings, &(t« 

To pickle mujbrocms for the fea: 

'W'ASH them clean i^ith a piece of flanrrej in fait and waiter,\ 
put them into a fauce-pan and throwa little fait over them. Let 
them boif up three times in theFr own liquor,' then throw therri 
into a fieve to drain and fpread them on a clean cloth ; let them 
lie till cold, then potthem iit wide-mOuthed bottles, putfn with 
them a good deal of whole mace,- a little nutmeg fliced,' ant! ai 
few cloves. Boihhe firgar- vinegar of your own making,- with t 
good deal of whole pepper, fome races of ginger, and two or 
three biav-lcaves. Let it boil a few minutes, then flrain it, wheri 
it is cold pour it on,[ and fill the bottle. with mutton fat fried j 
cork them, tfe a bladder, then a leather over them, keep it down 
clofe, and in as cool li place as pofBble. As to aH other pickles,* 
Jou have them ih the chapter of Pickles. 
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To maHe mujhroom powder. 

TAKE half a peck of fine lar^e thick muihrooms frefh, wafh 
them clean from q^ritand dirt with a flannel rag, fcrape out the 
inftde, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions ftuck with cloves, a 
large handful of fah, a quarter of an ounce of mace, two tea* 
fpoonfuls of beaten pepper,let them fimmer till all the liquor is 
boiled away, take great care they don't burn ; then lay them on 
(ieves to dry in the fun, or in tin plates, and fet them in a flack 
oven all night to dry, till they will beat to powder. Prefs the 
powder down hard in a pot, and keep it for ufe. You may put 
what quantity you pleafe for the fauce. 

To keep mujbrcoms witbotit pickle. 

TAKE large muflirooms, peel them, fcrape out the infide, 
put them into a fauce-pan, throw a little fait over them, and lee 
them boil in their own liquor: then throw therr. into a fieveto 
drain, then lay them on tin phtes, and fet them in a cool oven. 
Repeat it often till they are psrfedly dry, put them into a clean 
ftone jar, tie them down tight, and keep them in a dry place. 
They eat delicioufly, and look as well as truffles. 

To keep articboke-hottoms dry. 

BOIL them juft fo as you can pull ofF the leaves and the 
choke, cut them from the ftalks, lay them on tin plates, fet 
them in a veey cool oven, and repeat it till they are quite dry ; 
then put them into a ftone pot, and tie them down. Keepihcm 
in a dry place; and when you ufe them, lay them in warm wa- 
ter till they are tender. Shift the water two or three times. 
They are fine in almoft all fauces cut to little pieces, and put 
in juft before your fiuce is enough. 

To fry artichoke-hotioms. 

LAY them in water as above ; then have ready fome butter 
hot in the pan, flour the bottoms, and fry them. Lay them in 
your dilh, and pout melted butter over them. 

To ragoo articboke-bottoms. 

TAKE twelve bottoms, fofcen them in warm water, as in 
the foregoing receipts : take half a pint of water, a piede of the 

ftrong 



made Plain and Eafy. 243 

ftrong foopy as big as a fmajl walnut, half a fpoonful of the 
catchup* Hve or fix of the dried mufhronms, a tea-fpoonful of 
the muftiroom powder, fet it on the fire, ihake all together, an4 
let it boil foftly^iwbor three minutes. Let the lart water you 
put to the bottoms boil ; take them out hot, lay them in your 
liilh, pour the fauce over them, and fend them to> table hot. 

Tofricafey articboke-boitoms. 

SCALD thtfm, then lay them in boiling water till they are 
quite tender ; take half a pint of milk, a quarter of k pound 
of butter rolled in flour, ftir it all one way tilPit is thick, then 
flir in a fpoonful of muflirobm pickle, lay the bottoms in a di(hy 
and pour the fauce over them. 

To drefsfijh. 

. AS to frying fi(h, fitft wa(h it very clean, then dry it well 
^nd flour it ; take fome of the beef dripping, make it boil in the 
ftew-pan ; then thro a^ in your fifb, and fry it of a fine light 
brown. Lay it on 'the bottom of a fieve or coarfe cloth to 
drain, and make fauce according to your fancy. 

Tobakefijh. 

BUTTER the pan, lay in the fifli, throw a little fait oyer 
it and flour ; put a very little water in the difh, an onion and 
a bundle of fweet-herbs, ftick fome little bits of buttcjr or the 
fine dripping on the fifb* Let it be baked of a fine light brown ; 
when enough, lay it on a difh before the fire, and (kirn off all 
the fat in the pan ; ftrain the liquor, and mix it up either with 
the fifh-fauce or ftrong foop, or the catchup. 

To make a gravy foop. 

ONLY boil foft water, and put as much of the ftrong foop 
to it, as will make it to your palate. Let it boil -, aud if it 
wants fait, y^u muft fea^on it. The receipts for the foop you 
have in the chapter for Sbops. 

To make peafe-foop. 

GET a quart of pieafe, boil them in two gallons of water till 
they are tender, then have ready a piece of fait pork or b%ef, 
which has been laid in water the night before ; put it into the 
pot, with two large onions peeled, a bundle of fweet-herbs, 
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celery, if you have U, half a quarter of an ounce of whole pep- 
per ; let it boil till the m^at is enough, then take it up, and if 
the foop is not enough Jet it boil till the foop is good } then 
ftrain it, fecit on again toDoil, an<i rub in a good deal of dry 
^mint. Keep the meat hot^ when the foop is ready, put in the 
meat again for a few minutes and let it boil, then fcryc it away. 
If you add a piece of the portable foop^ it will be verj^ooJ, 
The onion foop.you have in the Lent chapter. 

To make pork'fuddingy or beef^ (^c. 

MAKE a good cruft with the dripping, or mutton fuet, if 
you have it» ftredfine; make a thick cruil, take a piece of 
fait pork or beef, which has bten twenty- four hours in foft wa- 
ter ; feafon it with a little pepp'^r, put it into this craft, roll it 
up clofe, tie it in a cloth, and boil it; if for about four or five 
pounds, boil it five hours; 

And when you kill mutton, make a pudding the fame way, 
only cu: the (leaks thin ; fe<iibn them with pepper and fait, and 
boil it three hours^ if large > or two hours, if fmall, and fo ac- 
cording to the fize. 

Apple-pudding make with the fame cruft, only pare the s^« 
pier, core them, and fill your pudding ; if large, it will take 
five hours boiling. When it is enough, lay^it in the difli, cut 
a hole in the top, and fUr in butier and fugar ; by the piece or 
again, and fend it to table. 

A prune-pudding eats fine, made the fame way, only whea 
the cruft is ready, nil it with prunes, and fweeten it according 
• to your fancy ; clofe it up, and boil it two hours. 

To make a rice pudding. 

Take what rice you think proper, tie it loofc in a^clotb^ 
and boil it an hour : tHen take it up, and untie ic, graie a good 
deal of nutmeg in, ftir in a good piece of butter, and fweeten 
to your palate, Tie it up clofe, boil it an hour more, then take 
it up and cum it into your difli ; melt butter, whh a little fugar 
ami a littk white wine for feuce. 
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^0 make a fuet-pudding. 

. - GET a pound of fuet flued fine, a pound of flour, a pbund 
of currants picked clean^ half a pound.of raifins ftoned, tWo 
tea*rpoonfuIs of beaten ginger, and a fpponful of tindlure of faf- 
froo ; mix all together with fait water very thick 3 then either 
boil or bake it. 

V 

A liverpudding hikd: 

' GET the liver of a Cheep when you kill one, and cu't it as 
thrn as you can, and chop it ; mix it with as much fuet (hr^d 
fine, half as many crumbs of bread or bifcuit grated, feafon it 
with feme fweet-herbs (bred fine, a little nutmeg grated, a little 
beaten pepper, and an anchovy (lired fine; mix aU together with 
a little fait, or the anchovy liquor, with a piece of butter, fill 
the crufl and dofe it. Boil it three hours. 

TV ^^ke an oatmeal-pudding. • 

GET a pint of oatmeal once cut, a pound of fuet flired fine, 
a pound of currants, and half a pound of raifins fjoned ; mix all 
together well with a little fait, tie it in a cloth, leaving rooiii' 
-for the fwelling. 

To hake an oatmeal-pudding. 

BOIL a quart of water, feafon it with a little fait; when the 
water boils, flirin the oatmeal till it is fo thick you can't eafily 
ftir your fpoon; then take it ofFthefire, fiir in two fpoonfuls of 
brandy, or a gill of mountain, and^ fweeten it to your palate. 
Grate in a little nutmeg, and fl^ir in half a pound of currants 
clean w^ihed and picked; then butter a pani pour it in, and 
1)ake it half an hour. 



A rice-pUdding baked. 

BOlLa pound of rice juft till it is tender ; then drain a]I the 
water from it as dry as you can, but don't fqueeze it ; then ftir 
in a good piece of butter, and fweeten to your palate. Grate 
a fmail nutmeg in, ftir it air well together, butter a pan, and 
pour it in and bake it. You may add a few currants for change^ 
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To make a peafe-pudding. 

BOIL it till it is quite tender, then take it up, untie it, ftir 
in a good piece of bu^jter, a little f^lt, and a good deal of beaten 
pepper, then tie it up tight again, boil it an hour longer, and it 
wil) eat fine. All other puddings you have in the chapter of 
Puddings. 

To make a harried of French beans, 

TAKE a pint of the feeds of French beans, which arc rearly 
dried for fowing, waih them clean, and put them into a two- 
quart fauce«'pan, fill it with water, and let them boil two hours ; 
if the water wafles away too much, you mui> put in more boiling 
water to 'keep them boiling. In the mean time take almoft half 
a pound of nice frefh butter, put it into a clean ftew-pan, and 
when it is all melted, and done making any noife, have ready a 
pint bafon heaped up with onions peeled and diced thin, throw 
them into the pan, and fry them of a fijie brown, ftirring them 
about that thet; may be all alike, then pour ofF the clear water 
from the beans into a bafon, and throw the beans all into the 
ftew-pan ; ftir all together, and throw in a large tea-fpoonful of 
beaten pepper^ two heaped full of fait, and flir it all together 
for two or three minutes. You may make this di(h o\ what 
thicknefs you think proper (cither to eat with a fpoon, or other- 
ways) with the liquor you poured ofF the beans. For change, 
you may make it thin enough for foop. Wheii it is of the pro* 
per thicknefs you like ir, take it off the fire, and ftir in a large 
fpoonful of vinegar and the yolks of two eggs beat. The eggs 
may be left out, if difliked. Diih it Up, and fend it to table. 

To make a fowl-pie. 

FIRST make rich thick cruft, cover the difli with the pafte, 
then take fome very fine bacon, or cold boiled ham, ilice it, and 
lay a layer all over. Seafon with a little pepper, then put in the 
fowl, after it is picked and cleaned, and fihged ; (hake a very 
little pepper and fait into the belly, put in a little water, cover 
it with ham, feafoncd with a little beaten pepper, put on the 
lid and bake it two hours. When it comes out of the-oven, take 
half a pint of water, boil it, and add to it as much of theftrong 
fopp as will make the gravy quite rich, pour it boiling hot into 
the pan and lay op th^ lid again/ Send i( tQ table hot. Or lay a 

'piece 
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prece of b^ef or pork in foft water twenty-four hours, flice it 
in the.room of the h^m, and it will eat nne. 

-I. ^0 make a Cbejhire pork-pie for fea. 

TAKE feme fait pork that has been boiled, cut it into thin 
flices, an equal quantity of potatoes pared and fliced thin, make 
a good cruft, cover the difli, lay a layer of meat, feafoned with 
a little pepper, and a layer of potatoes ; then a layer of meat, 
a layer of potatoes, and fo on till your pie is full. Seafon it 
with pepper ; when it is full, lay fome butter on the top, and 
fill your dlfli above half full of foft water. Clofe your pic up, 
and bake it in a gentle o/en. '' 

To make fea venifjon. 

WHEN you kill aflieep, keep ftirring the blood all the time 
dll it is cold, or at leaft as cold as it will be, that it ipay not 
congeal ; then cut up the ihe?p, take one fide, cut the leg like 
a haunch, cut ofF the (houlder and loin, the neck and hreaft in 
two, fteep them all in the blood, as long as the weather will 
permit you,.then take out the haunch, and hang itoutof the fun 
as long as you can to be fweer, an 1 roaft it as you do a haunch 
of vcnifon. It will eat very fine, efpecially if the heat will give 
you leave tb keep it long. Take off all the fuet- before you lay 
it in the blood, take the other joints and lay them in a large 
pan, pour over them a quart of red wine, and a quart of rape 
vinegar. Lay the fat fide of the meat downWards in the pan, on 
a hollow tray is beft, and pour the wine and vihegar over it : 
kt it lie twelve hours, then take the neck, breaft, and loin, 
out of the pickle, let the fiioulder lie a week, if the heat will 
let you, rub it with bay- fait, falt-petfe, and coarfe fjigar, of * 
each a quarter of an ounce, one handful of common fait, and 
let it lie a week or ten days. Bone the neck, breaft, and 
loin; feafon then? with pepper and fait to your palate, and 
make a pafly as you do venifon. Boil the bones for gravy to 
fill the pie, when it comes out of the oven ; and the {houlder, 
boil frefh out of the pickle, with a peafe pudding. 

And when you cut up. the (heep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them fm^ll, and 
chop them very fine j feafon them with four large bladesof mace, 
twelve cloves, and a large nutmeg all beat to powder. Chop a 
|>ound of fuet fin€, half a pound of fugar, two pounds of cur- 

R 4 rants 
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rant$ clean wafiied, half a p«nt of red wiflc, mix all nvell togc- 
t|)er, and make a pie. Bake it 4n hour, it is very rich, 

7<? ^oi^ dumplings xvben ypu bav^ wbil€ bread. ^ 

TAKE the crumb of a two-pepny-loaf grated fine,^ as much 
J^eef-fuet (bred as fine aspof^ble^a little (a!t, half a frpal) nutmeg 
grated, a large fpoonfui of fugar, beat two eggs with two fpoon- 
luls of facky mix a}i we)| together, ^nd roll ^hem up as big as a 
^rkey's egg. Let the water boil, and throw theqfi in. Half 
9n hour will boil then). For faucCt tn^^lt butter with a \\n\^ 
fack» lay the dumplings in a di(h, pour the fauce over tbeoi^ 
and ftrew fugar all over the difli. 

Thefc are very pretty, either at land or fea. You muft ob- 
serve to rub yojLir hands with flour, when you make them up. 

The portable foop to carry abroad, you have in the Sixth 
phaptex. 



CHAP. xir. 

Pf Hogs-Puddings, Saufage?, &c. 
^0 make almond hogs^puddings. 

TAKE two pounds of bcef-fuet or marrow, (hred very fmall, 
a pound and a half of almonds blanched, and be^t very fipe with 

. rofe-water, of)e pound of graced bread, a pound and a quarter 
of fine fugar, a Ihilc fait, half an ounce of mape, notmeg, and 
cinnamon togechef, twelve yolks of eggs^ four whites, a pint of 
fack,a pint and a half of thick cream, ibme rofe or orange-flow- 

• er water; boil the cream, tie thefaffVon ipabag, and dip in the 
crrcam, i6 colour it. Firft beat your eggs very well ; then ftir in 
your almonds, then the fpice, the falt^ apd fuer, and mix^ ail 
your ingrtdients together ; fill your guts but half full, put 
ibme bits of citron in the guts as yoii fill them, tie tbem up, 
and boil them a quarter of an hour. 



r 
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Another nvay. 

TAKE a pound of beef marrow chopped (ine, Jbalf. t p<Htiid 

^f I'w^et almonds blanched, and beat fine with a liule orange* 

JLower or roic-water, half a pound of white bread grated fiiic:^ 

half apoiind of currants clean w^ibed and picked, a quarter of 

. ^ pound of fiqe fugar, ii quarter of an ounce of mace^ nutmeg^- 

* and cmnamon together, of each an equal quaotaty, and half a 

pint of fack: mix all well together, with half a pint of good 

/cream, and the yolk^ of four eggs. Fill your guts halffuU^ 

tie them up, and botl them a quarter of an ii6ur. You majf 

Jeave out the currants for change; but then you muft add a 

ijuart^r of a pound more of fugar.^ 

A third way. 

' HALF a pint of cream, a quarter of a pound of. fugar^ a 
iquarter of a pound of xxurrants, the crumb of a halfpenny roll 
grated fine, fix large pippins pared and chopped fine, .a.gill di 
lack, or two fpoonfuls of rofe-water,fix bitter almonds blanched 
and beat fine, the jolks of two eggs, acitj one white beat fine i 
mix all together, fill the guts better than half full, and boil them 
a quarter of an hour. 

To make hogs-fuddings with currants^ 

TAKE three^ pounds of grated bread to four pounds erf* beef-^ 
fijet finely ^^^^ two pounds of currants clean picked and wafli-* 
ed, clpyes, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little fait, a pound and a halt of fugar, a pint of 
fack, a quirt of cream, a little rofe- water, twenty eggs well 
beaten, but half the whites ; mix all thefe well together, fill the 
guts half full, boil them a little, and prick them as they boii^ 
to kpep tbem from breaking the guts. Take them up upon 
clean cloths, then lay theoi on your diOi; or when you ufe 
ihem^ boil them 4 few qiinutes, or eat them cold. ' 

To make bla^k-ftiddings. 

FIRST, before you kill your hog, get a peck of gruts, ho\\ 
them half an hour in water , then drain them, and put them 
into a clean tub or large pan ; then kill your hog, and fave two 
quarts of the blood of the hog, and keep fiirring it ti^l the 
bicod is quite cold ; then mix it with your gruts, and ftir them 
iweil together* Seafon with a large fpoonful of falt^ a quarter of 
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sn ounce of cloves, mace, and nutmeg together, an equal quan- 
tity of each ; dry it, beat it well, and mix in. Take a little win- 
ter favoury,rweet marjoram, and thyme, penny royal Gripped of 
the ftalks and chopped very fine; juft enough to feafon them, 
and to give them a flavour, but no more, The next day, take 
the leaf of the hog and cut into dice, fcrape and wafh the guts 
Very clean, then tie one end, and begin to fill them ; mix in the 
fzt as you fill.them, be fure put in a good deal of fat, filJ the 
ikins three parts full, tie the other end, and make your puddings 
what length ybu pleafe ; prick them with a pin, and put them 
•into a kettle pf boiling water. Boil them very foftly an hour; 
then take them put, and lay them on clean ftraw« 

In Scotland they make a pudding With the blood of a .goofe. 
Chop ofF the head, and fave the blood ;- flir it till it is cold, 
then mix it with gruts, fpice, fait, and fweet-herbs, according 
to their fancy, and fome beef-fuet chopped. Take the (kin off 
the neck, then pull out the wind pipe and fat, fill the fkin/tie 
it at both ends, fo make a pie of the giblets, and lay the pud* 
dhig in the middle* 

To make fine faufages. 

YOU muft take fix pounds of good pork, free from fkin, 
griftles, and fat, cut it very fmall, and beat it in a mortar till 
il \% very fine ; then fhred fix pounds of beef-fuet very fine and 
irce from all (kin. Shred it as fine as poffible ; then take a good 
deal of fage, wafb it very clean, pick off the leaves, and (bred it 
yttty fine* Spread your meat on a clean dreiTer or table ; then 
Ikake thefageall over, about three large fpoonfuls ; fbred the 
thin rind of a middling lemon very fine and throw over, with 
'as many fweet-herbs, when fhred fine, as will fill a large fpoon ; 
grate two nutmegf over, throw over two tea' fpoonfuls of pep- 
per, a large fpoonful of fait, then throw over thefuet, and mix 
it ail well together* Put it down clofe in a pot ; when you ufe 
them» roll them up with as much egg as will make them roll 
fmooth. Make them the fize of a fauTage, and fry them in but- 
ter or good dripping. Be fure it be hot before you put them in, 
and keep rolling them aboutv When they are thorough hot 
and of a fine light brown, they are enough. You may chop this 
meat very fine, if you don*t like it beat. Veal eats well done 
thus, or veal and pork together. You may clean fome guts, and 
fill them. 

T$ 
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To make common faufages. 

TAKE three pounds of nice pork» fat and lean together^ 
without ikin or griftles^ chop it as fine as poKHble, feafon it with 
a tea-fpnonfu! of beaten pepper, and two of fait, fome fage 
ihred fine, about three tda-fpoonfuls ; mix it well together, 
have the guts very nicely cleaned, and fill them, or put them 
down in a pot, fo roll them of what fize you pleafe^ and fry 
them. Beef makes very good faufages. 

To make Boiogna faufages. 

TAKE a pound of bacon, fat and lean together, a pound of 
beef, a pound of veal, a pound of pork, a pound of beef-fuet, 
cut them fmall and chop them fine, take a fmall handful of fage, 
pick ofFthe leaves, chop it fine, with a few fweet- herbs j fea- 
fon pretty high, with pepper and fait. You muft have a large 
gut, and fill it, then fet on a fauce-pan of water, when it boib 
put it in, and prick the gut for fear of burning. Boil it foftly 
an hour, then lay it on dean ilraw to dry. 



CHAP. XIIL 
To pot, and make Hams, &c. 

To pof pigeons or fowls, 

CUT off their legs, draw them and wipe them with a cloth^ 
but don't wafh them. Seafon them pretty well with pepper and 
fdit, put ihem into a pot, with as much butter as you think will 
cover them, when melted, and baked very tender; then drain 
them very dry from the gravy ; lay them on a clcth ; and that 
will fuc4c up all the gravy ; feafon them ^gaLn with fait, mace« 
dove, and pepper, beaten fine, and put them down clofeintoa 
pot. Take the butter, when cold, clear from the gravy, fet it 
before the fire to melt, and pour over the birds; if you have' not 
enough, clarify fome more, and let the butter be near an inch 
thick above the birds. Thus you may do all forts of fowl ; 
onJy wild fowl fhould be boned, but that you may do as you 
pleafe. 
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To pbt a cold tongue^ heef^ or venifon.^ 

CUT it fmal], beat it well in a marble mortar, with mehcd 
bv'ter^ and two anchoyies, till the meat is mellow and fine; 
iben put it down clofe in your pots, and cover it with clarified 
frotter. Thus you may do cold wild fowl ; or you may pot 
auiy fort of cold fo.wl whole, feafoning them with what fpiceyou 
plcafe. 

To pot venifon, 

TAKE a piece of vcnifon/fat and lean together, lay it in a 
.dffi), tfnd flick pifccs of htitfcr all over : fie brown paper over 
it, and bake it. When it comes out of the oven, take it out of 
thf Uquor hot, drain it, and lay it in a diih ; when cold, take 
eft' all the (kin, ond beat it in a marble mortar, fat and. lean 
together, fc/»f<;n it with mace,c]oves, nutmeg, black pepper, 
and fait to your mind. When the butter is cold that it was 
baked in, take a little of it, and beat in with it to motflen it ; 
then put it down clofe, and cover it with clarified butter. 

You muft be fure to beat it till it is like a pafle* 



To pot tongues. 

TAKE a neat's tongue, rub it with a pound of whitcflTalt, an 
punce o^ faU-petre, half a pound of coarfc fugar, rub it well, 
torn it every 4ay in this pickle for a fortnight. This pickle will 
itofeveral tongues,. ooly ^ding a little more white fait; or we 
generally do them af^er our hams. Talce the tongues out of the 
p ckle, cut off ihe root, and boil it well, till it will peel ; then 
take your tongues and feafon them with fair, pepper, cloves^ 
mate, an4 n tmeg, all beat fine; rub it well with yf.'Mr hands 
whilft it is hot ; then put it in a pot, and melt as much butter 
gs will cover it all over. Bake it an hour in the ovep, then 
fake it oi^t, let it (land to cpol, rub a rnrle frefli fpice on it j 
and when ifis quire rold,. lay it in your pickling p^t. When 
the batter is cold vou baked it in, take it ofF clean from 'the 
gravy, fet it in an^earthen pan before the fire ; and when it is 
mdted, pour it over the tongue. You may lay pigeons or chict:- 
ens on each tide ^ be fure to let the butter be abput ^(i ia<rb above 
tbc tongue. 

4M 
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A fine way to pet a tongue. 

't^AKE a dried tonguei boil it till it is tender, then peel itj 
take a large fowl, bone it ; a gooft*, and bone it} take a quarter' 
of an ounce of mace, a quarter of an ounce of cloves, a large 
, nutmeg, a quarter of an ounc'e of black pepper, beat all well 
together }. a fpoonful of fait s rub the infide of the fowl well, an4 
the tongue. Put the tongue into the fowl } then feafon the 
goofe, and fill the goofe with the fowl and tongue, and the 
^oofe will look as if it Was whole. Lay it in a pan that wilt 
juft hold it, melt frefli butter enough to cover it, fend it to the 
oven, and bake it an hour and a half ; then uncover the pot, and 
take out the meat. Carefully dmin it from the butter, lay it on a 
coarfecloth tjll it is cohl \ and when the butter is cold, take oiFthe 
hard fat fiom the gravy, and lay it before the fire to melt, put 
your meat into the pot again, and pour the butter over, tf there 
is not enough, clarify tnofe, and let the butter be an inch s^bovtf 
the meat; and this will keep a gre<it while, eats fine, and Ux>ks 
beautiful. When you cut it, it muft be cut crols-ways dowa 
through* and looks very pretty. Itmiakes a pretty corner-difh 
at table, or fide-difli for fupper. If you cut a flice down the 
fitiicidle quite through<»'Iay it in a plate, and garniih with green 
patlley and Hertion- flowers. If you will be at the expence, boas 
a turkey^ and put o«er tht goofe. Obferve, when you pot it, la 
iave a little of the fpice to throw over it^ before the lail butter ff 
put on, or tbe meat will not be feafoned enough. , 

yV. p^t he} like venifon. 

CUT the lean of a buttock of beef into pound- pieces ; fo^ 
eight pounds of beef, take four ounces of falt-petre; four otfnces 
of peter-falt, a pint of white fait, and an ounce of fal-prunella|- 
beat the falts all very fine, mix them well together, rub thefahsf 
all into the btef ; then let it lie four days, turning it twice a day^f 
then put it into a pan, cover it v/ith pump- water, and a little of 
its own brine 5 then bake it in an oven with houfliold bread tilj 
it is as tender as a chicken, then drain it fwm the gravy ^nd bruife 
it abroad, and take out all the fkin and finews; then pound it. 
tn a marble mortar, then lay it in a broad diih;, mix in it art 
ounce of cloves and mace, three quarters of an ounce of pep- 
per apd one nutmeg, all beat very fine. Mix it all very welt 
with the meat, then clan'fy a little frefli butter and mix with the 
meat, to mike k a little moift; mix it very well together, prefs 
it down into pots very hard, fct it at the oven^s mouth juft to 

fettle. 
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icttlc,and cover ittwo inches thick with clarified butter. When 
cold, cover ic with white paper. 

To pot Cbfflrire cbeefe. 

TAKE three pounds of Chefliire cheefe, and put it into a 
mortar, with half a pound of the bed freih butter you cail get, 
pound them together^ and in the beating add a gill of rich Ca- 
nary wine, anch half an ounce of mace nnely beat, thea (ifted 
like a fine powder* When all is extremely well mixed, prefs 
it hard down into a gallipot, cover it with clarified butter, and 
keep it cool. A (lice of this exceeds all the cream cbeefe that 
can be made. * 

To collar a breajt of vealy or a pig. 

BONE the pig, or veal, then feafon it all over the inftde with 
cToves, mace, and fait beat fine, a handful of fweet-herbs ftrip- 
ped ofFthe fialks, anda little penny-royal and parfley ihred very 
fine, with a little fage; then roll it up as you do brawn, bind 
it with narrow tape very clofe, thep tie a cloth round it, and boil 
it very tender in vinegar and water, a like quantity, with a little 
doveSy mace, pepper, and fait, all whole. Make it boil* then 
put in the collars, wheni)oiled tender, take them up ; and when 
both are cold, taice ofFthe cloth, lay the collar in an earthen 
pan,. and pour the liquor over ; cover it clofe, and keep it for 
life. If the pickle begins to fpoil, ftrain it through a coarfe 
cloth, boil it and (kirn h ; when cold, pour it over. Obferve, 
before you ftrain the pickle, to wafh the collar, wipe it dry, and 
wipe the pan clean. Strain it again after it is boiled, and cover 
it very clofe. 

To collar beef. 

TAKE a thin piece of flank beef, and ftrip the (kin to the 
end, beat it with a rolling-pin, then difTolve a quarter of peter- 
falt in five quarts of pump-water, ftrain it, put the beef in, and 
let it lie five days, fometimes turning it ; then take a quarter of 
an ounce of cloves, a good nutmeg, a little mace, a little pep- 
per, beat very fine, and a handful of thyme ftripped oflF the 
flalks ; mix it with the fpicc, ftrew all over the beef, lay on the 
(kin again, then roll it up very clofe, tie it hard with tape, then 
put it into a pot, with a pint of claret^ and bake it in the oven 
with the bread. 

Another 
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jinotber way to feafon a collar of beef 

TAKE the farloin or flank of beef, or any part you think 
proper, and lay in as much pump-water as will cover it; put 
to it four ounces of fak-petre, five or fix handfuls of white fait, 
let it lie in three days, then take it out, and take half ah 
t»unce of cloves and mace, one nutmeg, a quarter of an ounce 
of coriander-feeds, beat thefe well together, and half an ounce 
of pepper, ftrew them upon the infideof the beef, roll it up, and 
bind it up with coarfe tape. Bake it in the fame pickle : and 
when xtAs baked, take it out, hang it in a net to drain, within 
the air of the fire three days, and put it into a clean cloth, and 
hang it up again within the air of the fire i for it 'mufl: be kept 
dry, as you do neats tongues* * 

^0 collar falnton. ^ 

\ TAKE a fide of falmon, cut ofF about a handful of the 
tail, wa(h your large piece; very well, and dry it with a cloth; 
then waih it over with, the yolks of eggs, then make fome 
fiDrce-meat.with that you cut off the tail, but take care of the 
ikin, and put to it a handful of parboiled oyfiers, a tail or two 
of lobfter, the yolks of three or four eggs boiled hard, fix an- 
chovies, a good handful of fweet-herbs chopped fmall, a little 
fair, cloves, mace, nutmeg, pepper, all beat fine, and grated 
bread. Work all thefe together into a body, with the yolks of 
eggs, lay it all over the fie(hy part, and a little more pepper 
and fait over the falmon; fo roll it up into a collar, and bind it 
with broad tape ; then boil it in water, fait, and vinegar, but 
let the liquor boil firft, then put in your collar, a bunch of fwcet 
herbs, diced ginger arid nutmeg. Let it boil, but not toT>faft« 
It will take near two hours boiling ; and when it is enough, take 
it up: put it into your foufing pan, and when the pickle is cold, 
put it to your falmon, and let it ftand in it till ufed. Or you 
ma/ pot it ; after it is boiled, pour clarified butter over it. It 
will keep longeft fo; but either way is good. If you pot it, be 

fure the butter be the niceft you can get. 

< 

To make Dutch beef. 

TAKE the lean of a buttocjk of beef raw, rub it well with 
browili fugar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then fait it well with 
common falcand falt-pctre, and let it lie a fortnight, turning it 
every day ; then roll it very ftrait in a coarfe cloth, put it in a 

I cheefe* 
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cheef^'prcfs a ^2 Jr and a night, and hang it to dry in at chithtt^^ 
When you boil it, you n)uft put ttin a cloth ; when it is coM^ 
it will cut in divers as Dutch beef. 

BOIL fvro pair of neats feet tender, take a piece of pork, of 
the thick flank^snd boil it almoft enough, then pirkofTtHe flefh 
of the feet, and roll it up in the pork tight^ like a collar of 
brawn ; then take a ftrong cloth and fome coarfe tape^ roll \i 
tight round with the tape, then tie it up rn a clothe and boil it 
ttU a ftraw Will run through it: then take it up, and hang it up' 
in a cloth til) it is quite cold ; then put it into fome foufing li- 
quor, and ufe it at your own pleafufe. 

Tofoufe a turkrf^ in imitation offiurgcon. 

YOU muft take a fine large turkev, drefs it very cleaf)^ dr j^ 
md bone it, then-tie it up as you do fturgeon, put into the pot 
.jou boil It in one qttart of white wine^ one quart of water, one 
quart of good vinegar, a vefjr large handful of fait ; let it boil, 
ikim it we;i, and then'pm in the turkey. When it isenough,* 
take it out and tie it tighter. Let the liquor boil a little longer f 
and if you think the pif kle wants more vinegar of fait, add it 
when it is cold, and pour h upon the turkey, It will keep fome 
monthi, covering it clofe from the air, and keeping it in a dry 
coo] place/ Eat it \Vith oil, vinegar, and fug2(r, juft as you Hke 
te» Some admire it more than fturgeon ; it looks p/etty covered 
l(ritb fennel for a fide-diih.. 

To pickle fork. 

6ONE your pork, cut it into pieces, of a fi«e fit t6lie in the 
tub or panyou defign it to lie in, rub your pieces well With fait- 
petrc, then take two parts of common fa]t,i and two of bay- 
fait,afid rub every piece w^ll 5 lay a layer of common fait m the 
bottom of your veffel, cover every piece oyer with common fait, 
lay them otte upon another as clofe as you can, filling the hoHow 
places oh the fides with hh. As your fait meltf on the top, 
ftrew on more^ tay a coarfe cloth over the veflcl, a board over 
that, and a weight on the board to keep it down, fceep it 
clofe covered 5 it will, thus ordered, keep the whole year. Put 
a pound of falt-petre and two pounds of bay-falt to a bog* 

A pickle 
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A pickle for pork which is to be eatfobn. 

, You muft take lito gallons of ^pump-water, one, pound of 
Wy-falt, one, pound of coarfe fligar^ fix ounces of fak-petre ^ 
lx>U it all together, atKl fkim it when cold. Cut the pork in 
-what pieces you pleafe^ lay it dowh clofe, and pour the liquor 
over it. Lay a weight on it to keep it clofe, and cover it clofe 
froflhthe air, arid it wilt be fit to ufe in a week. If you find' 
the pickle begins to ^poil, boil it again, and (kim it^ when ic \i 
cold, pout it on your pork again. 

To make veal hams. 

CUT the leg of veal like a ham^ then take a pint of bay-falt^ 
two dunces of falt-petre, and a pound of common falt;/niii^ 
them together, with an ounce of juniper-berries beat ; rub thef 
ham well^ and lay it in a hollow tray, with the fkinny iide 
downwards. Bafte it every day with the pickle for a fortnight,^ 
and then hang it in Wood-fmoke for a fortnight. Yon may 
boil it, or parboil it and roaft it. In this pickle you may dof 
i#o or three tongues, or a piece of pork.' 

To make heef bams . 

YOU muft take the leg of a fat, but fmall beef, the fat Scotcfit 
oi: Welch cattle is beft, and cut it ham-fafhioh. Take art 
ounce of bay-falt) an ounce of falt-petre, a pound of common' 
fait, and a pound of Coarfe fugar (this quantity for about four- 
teen or fifteen pounds weight, and fo accordingly, rf you pickle 
the whole quarter) riib it with the above ingredients, turn \t 
every dayi and bafte it well with the pickle for a month : take 
it out and roll it in bran or faw-difft, then hang it in Wood^-fr^oke, 
wherethere is but little fire, and a condant fmoke, for a month ; 
then take it down^ and hang it in a dry place, not hot, and keep 
it for ufe. You may cut a piece off as you have occafion, and 
thher boil ft or cut it In rafiiers, and broit it with poached eggs, 
or boil a piece, and it eats fine cojd, and will ihiver tike DutcN 
beef. After this beef i$ done> you may do a thick brifcuit of 
beef in the fame pickle. Let it lie a month, rubbing it evefy day 
with the piekle, then boit it tilt it is tender, hang it in a dry 
place, and it eats finely cold, cut in flices on a plate. It is a 
pretty thing for a fide-dlfti, of for fapper. A Ihoulder of mut- 
ton laid in this pickle for a week, hung in wood fmoke two or 
thr^e days^ and then boiled with cabbage^ is very good. 
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To make mutton bams. 

YOU muft take a hind-quarter of mutton, cat it like a haiHt 
take one ounce of falc-petre, a pound of coarie fugar, a pound 
. of common fait ; mix them and rub your ham,' lay it in a hollow 
tray with the (kin downwards, bafte it every day for a fortnight* 
then roll it in faw-duft, and hang it in the wood-'fmokc, a fort- 
night \ then boil it, and hatig it in a dry place, and cut it out 
In ra(bers. It don't eat well boiled, but eatd finely broiled. 

To make pork hams. 

YOU muft take a fat hind-quarter of pork, and cut o(Fa fine 
ham. Take an ounce of falt-petre^ a pound of coarfe fugar, 
and a pound of common fait; mix all together, and rub it well. 
Let it lie a month in this pickle, turning andbiifting it every 
day, then hang it in wood fmoke as you do- beef, id a dry 
place, fo as.noheat comes to it; and if you keep them long, hang 
them a month or two in a damp place, fo as they will be mouldy^ 
and it will make them cut fine and (bort. Never lay thefe hams 
in water till you boil them,, and then boil them in accpper, if 
you have one, or the biggeft pot you have. Put them in- the 
cold water, and let them be four or five hours before they boil. 
Skim the pot well and often, till it boils. If it is a very large 
one, ^wo hours will boil it ; if a fmall one, an hour and a half 
will do, provided it be a great while .before the water boils. 
Take it up half an hour before dinner, pull ofi^ the fkin, and 
throw rafpings finely fifted all over. Hold .a red-hot fire fliovel 
over it, and when dinner is ready take a few rafpungs in a fieve 
and fift all over the diHi; then lay in your ham, and with your 
finger make fine figures round the edge of the difii. Be fure 
to boil your ham in as much water as you can, and to keep it 
(kimming all the time till it boils. It Qiuft be at leafl four hours 
before it boils* 

This pickle does finely for tongues, afterwardsj to lie in it a 
fortnight, and thsn hang in the wood-fmoke a fortnight, or to 
boil them out of the pickle. 

York(htre is famous for hams ; and the reafon is this : their 
fait is much finer than ours in London, it is a large clear falt^ 
and gives the meat a fine flavour. I ufed to have it from Mai- 
den in Efiex, and that fait will make any ham as fine as you can 
d^fire. It is by much the beft fait for faltinrg of meat. A deep 
«hollow wooden tray is better than a pan, becauf^ the pickle 
fwells about it« 

I ' When 
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Wheji you. broil any of thefe hams in flices, or bacon^ hav« 
fome boiling water ready, and let the'flices lie a rninute or two 
inthe water, then broil them ; it takes out the fait, and makes 
thenr eat finer. v . 

To make bacon. 

TAKE a fide of pork> then tak;e off all the infide fat, lay it 
on a long board or dreffer, that the blood may run away, rub it 
Well with good fait on both fides, let it lie thus a week ; then 
take a pi«t of bay fait, a quarter of a pound of falt-pctre, beat 
them fine, two pounds of coarfe fugar, and a quarter of a peck of 
common fait. Lay your pork in fomething that will hold the 
pickle, and rub if well with the above ingredients. Lay the 
flcinny fidedowi.'vards,and bafli: itevery day with the pickle for 
a fortnight; then hang it in wood-fmokeas you do the beef, and 
afterwards hang it in a dry place, but Hot hot. You are toob* 
ferve, that all hariis arid bacon (Hould hang clear from every 
thing, and not againfl a wall. 

Obferve to wipe off all the old fait before you put it into this 
j^Jckle, and never keep bacon or hams in a hot kitchen, or in a 
room where the fun comes. It makes them all rufty. 

« 

To fave potted hirdsy that begin to be bad. 

I HAVE feen potted birds which have come a great way, of-, 
t^n fmeli fo bad, that no body could bear the fmell for the raak* 
fitk of the butter, and by managing them in the following man* 
xier, have made them as good as over was eat. 
- Set a large fauce-pari of clean water on the firej when it 
bolls, take off the butter at the top, then take the fov/ls out one 
hy one, ihroyi^ them into that fauce-pan of water half. a minute* 
whip it out, and dry it in a cleaii cloth infide and out; fo do.all 
till they are quite done. Scald the pot clean ; when, the 2:^irds 
are quite cold,.feafgn tbem with mace, peipper, and fait to your 
mind, put them, down clofe in a pot, and pour clarified butter 
over tbem. 

To pickle mackrel^ called caveach. 

CUT your mackrel into round pieces, and divide one into 
five or fix pieces : to fix large mackrel you may take one ounce 
of beaten pepper, three large nutmegs, a little mace,and a hand- 
ful of fait. Mix your fait and beaten fpice together, then make 
tViro or three hoks in each piece, and (hrufi: the feafoning into 
the holes with your finger, rub the piece all over With the fea- 
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foning) fry them brown in oii> and let them ftand ttU they are 
cold ; then put them into vinegar, and cover them wiib oil.^ 
They will keep well covered a great white, and are delicious. 



CHAP.. XIV. 

Of P I C K L I N G. ' 

» 

To fickle walnuts green. 

TAKE the largeft and clearcft you can get» rare them a» tbitt 
^ you can, have a tub of fpring- water fiand by you, and throw, 
them in as you do them. Put into the water a pound of bay- 
ialt, let them lie in the water twenty- four hours, take them out 
of the water, then put them into a fione-jar, and between every 
layer of walnuts lay a layer of yine-leave$ at thebottom and top, 
and fill it up with cold vinegar. Let thenp ftand all night, tbea 
pour that vinegar from them into a copper or bell-metal ikillet, 
with a pound of bay-falt; fet it on the fire, let it boil> theii 
pour it hot on your nuts, tie them over with a wollen cloth^ 
and let them ftand a week ; then pour that pickle 3way,rub your 
nuts clekn with a piece of flar^neU then put them again in your 
jar, with vine-}eaves, as above, and boil frefh vinegar. Put into 

Sur pot to twctj gallon of vinegar, a nutmeg fliced, cot four 
ge races of ginger, a quarter of an ounce of mace, the fame 
of cloves, a quarter of an ounce of whole black pepper, the like 
of Ordingal pepper; then pour your^vinegar boiling hot on your 
walnuts; and coverthem with a woollen cloth* Let it ftand three 
or four days, fo do two or three times ; when cold, put m half 
a pint of muftard-feed, a large ftick of horfe-raddiih fliced, tie 
tfaem down clofe with a bladder, and then with a leather. They 
vl^ill be fit (oeat in a fortnight. Take a large onion, ftick the 
cloves in, and lay in the middle of the pot^ if you do them for* 
keeping, don't boil your vinegar, but then they wHl not be fit 
to eat under fix months : and the next year you may boil the 
pickle this way. They will keep two or three years goodandfirmv 

* r 

To pickle walnuts white • 

Take thelargeft nuts you can get,juft before the (hell begins 
fo turn» pare them very thin till the white appears, andtlirow 
them into fpring waterj witli ahandful of fait as you do them. 
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Let them ftaod in that water fix hours, lay on them a thin board 
lo keep them under .the wattr, then fet a itew-pan on a charcoal 
iire, with clean fpring-waCer, take your nOts out of the otiiefr 
ivater^and put them into the flew^pan. Let them iimmer foiif * 
or five minutes, but not boil : then have ready by you a pan of 
ip,ring- water, with a handful of white fait in it, ftir It with your 
hand till the fait is mehed, then tak^our nuts out of theneW* 
pan with a wooden ladle, and put them into the cold water an4 
fait. Lei them fland a quarter of an hour, lay the board on 
them as before ; if they are not kept under the liquor they will 
turn black, then lay them on a cloth, and cover them witlr an- 
other to dry ; then carefully wipe them with a fofi^ doth, put 
them into your jar or glafs, with fome blades of nsace and nut- i 

tneg fliced thin* Mix your fpice between your nuts, and poyr 
diAilled vinegar over them; firft let your glafs be full of nut$^ 
|)bur mutton fat over them, and tic a t^adder, and then a leather^ 

To fickk walnuts blach . 

YOU muft take large full-grown nuts, at their fuH growffh 
faefore they are hard, lay them iii fait and water; let tnem He 
two days, then (hift them into fre(h water; let them lie two days 
longer, then {hift them again, and let them lie three days^ then 
take them out of the water, and put them into your pickling- 
pot. When the pot is half full, put in a large onion ftuck wiih 
, cloves. To a hundred of walnuts put in half a pint of muftard- 
feed, a quarter of an ounce of mace, half an ounce of black 
pepper, half an ounce of all.-fpice^ fix bay-leaves, and a ftick 
of horfe-raddifh ; then fill your pot, and pour boiling vinegar 
over them. Cover them with a plate, and when they are cold 
tie them down with a bladder and leather, and they wijl be fie 
to eat in two or three months. The next year, if any remains^ 
boil up your vinegar figain, and (kirn it ; when cold, pour it o\'er 
your walnuts. Thi$ is by much the beft pickle for ufe ; there- 
fore you may add more vinegar to it, what quantity you pleafe. 
If you pickle a greatmany walnuts, and eat them fatt,make your 
pickle for a hundred or two, the reft keep in a ftrong brine of 
iait and water, boiled till it will bear an egg, and as your pot 
fempties^ fill them up with thofe in the fait and water^ Take 
care they are covered with pickle. 

In the fame manner you may do a (mailer quantity ; but if you 
can get rape vinegar, ufe that inftead of fait and water. Do them 
thus: piit your nuts into the pot you intend to pickle them ii^, 
(throw in a good handful of fait, and fill the pot with rape vine- 
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gar. Cover ir clofe, and let them ftand a fortnight ; then pour 
them out of thepor, wipe it clean, and jiift rub the outs with 
a coarfe cloth, apd then put them in the jarwit^i thie pickle, as 
above. If you have the bcft fugar vinegar of your own making, 
you need not boll it the £ri1: year, but pour it on eold ; and the 
next year, if any remains, boil it up again, fkim it, put freih 
fpice toic, and it will do again. 

To pickle gerkins. 

TAKE what quantity of cucumbers you think fit, and put 
them in a ftone jar, then take as much rprihg-v»?ater as you think 
win cover them ; to every gallon of water put as much fait as 
v^lll make it bear an egg ; fet it on the fire, and let it boil two 
or three minutes, then pour it on thecuclimber^ and cover them 
with a woollen cloth, and over that a pewicr d ifh ; tie them down 
cIofe,and l6t them (land twenty.four hours ; then take them out, 
lay them in a cloth, and another over them to dry them. When 
they are pretty dry, wipe your jar out with a dry cloth, put your 
cucumbers, and with them a liirtle dill and fennel, a very fmall 
quantity. For the pickle, to every three quaris of vinegar one 
quart of fpring-w^ater, till you think you have enough to cover 
them; put in a little bay-falt and a little while, but not too 
much/ To every gallon of pickle put one nutmeg cut in quar- 
ters, a quarter of an ounce of cloves, a quarter of an ounce of 
xnace, a quarter of an ounce of whole pepper, and a large race of 
ginger fliced ; boil all thefe together in a bell-metal or copper- 
pot, pour it boiling hot on your cucumbers, and cover them as 
before. Let them lh>nd two days, then boil your pickle again, 
and pour it on as before ; do fo a third time \ when they are 
cold cover them with a bladder and then a leather. ' Mind al- 
ivays to keep your pickles clofe covered, and never take them 
out with any thing but a wooden fpoon, or one for the purpofe. 
This pickle will do the next year«. only boiling it up again. 

You are to obferve to put the fpice in the jar with the cucum- 
bers, and only boil the vinegar, water, and fait, and pour over 
them. The boiling of your fpice in all pickles fpoils them, and 
loles the fine flavour of the fpice. 



/ 



To fickle large cucumbers infiices. 

TAKE the large cucumbers before they are (00 ripe, fllce 
them Vhe thicknefs of crown -pieces in a pevi-ter-difli; to every 
dozen of cucumbers flice two large oniops thin, and fo on tni 

you 
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you have filled your.difli, with a handful of fair between every 
row : then cover them with another pewter-d?fh, and let them 
Hand twenty-four heurs, then put them in a cullender, and let 
them drain very well 5 put them in a jar, cover them over with 
white wine vinegar^ and let them fiand four hours ; pour the 
vinegar from them into a copper fa uce- pan, and boil it with a 
little fait ; put to the cucumbers a little mace, a little whole pep- 
per, a large raceof ginger diced, and then pour the boiling vine* 
gar on. Cover them clofe, and when they are cold, tie them 
down. They will be fit to eat in two or three d^ys. 

To pickle afpanagus. 

Take the largeft afparagus you can get, cut ofF the white 
ends, and wafh the green ends in fpring-water, then put them 
in another clean watez:« and let them lie two or three hours 
in ic; then have a large broad ftew-pan full of fpring water, 
with a good large handful of fait ; fet it on the fire, and when 
it boils put in the grafs, not tied up, but loofe, and not too 
many at a time, for fear you break the heads. Juft fcald them, 
and no more, take them out with a broad fkimmer, and lay them 
on a cloth to cooK Then for your pickle : to a gallon of vine« 
gar put one quart of fpring- water, and a handful of bay- fait; let 
them boil, and put your afparagus in your jar ; to a gallon of 
pickle, two nutmegs, a quarter of an ounce of mace, the fame 
of whole white pepper, and pour the pickle hot over them. 
Cover them with a linen cloth three or four times double, let 
them fiand a week, and boil the pickle. ' Let them (land a 
week longer, boil the pickle again, and pour it on hot as be- 
fore. Wheii they are cold, cover them up clofe with a bladder 
and leather.' 

To pickle peaches, 

TAKE your peaches when they are at their full growth, juft 
before they turn to be ripe ; be fure they are not bruifed ; 
then take fprjngrwater, as much as you think will cover them, 
make it fait enough to be^r an egg, with bay and common fait, 
an equal quantify each ; then put in your peaches and lay a 
thin board over them to keep them under the water. Let them 
ftand three days, and then take them out and" wipe them very 
carefully with a fine foft cloth, and lay them in your glafs or 
jar, then take as much white wine vinegar as will fill yourglafs 
or jar: to every gallon put one.pint of the bed well-made muf- 
tard, two or three heads of garlicky a good deal of ginger fliced, 
half anounceof cloves, mace, and nutmeg ^ mix yourpickle well 
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ttogcihcr, and pour over your peaches. Tie thcip clofe with a 
J)laddcr and leather, they will be fit to eat in two months. You 
may with a fine penknife cut them acrofs, take out the ftone^ 
fill them with made muftard and garlick, and herfe-raddilh and 
ginger; tie them together. 

To pickle rad4ifi> po^s* * 

MAKE a ftrong picklp, with cold fpring- water aiid bay^fdlf, 
firong enough to bear an egg, then put your pods in, zhi 
lay a thin board on them, to keep them under water. Let them 
ftand ten days, then dr*ip them in a fiev0, and lay them on a 
cloth to dry i then take white wine vinegar, as much 3S you 
think will cover them, boil it, and put your pod$ in a jar^ with 
ginger, mace, cloves, and Jajnaipa pepper. Pour your vinegar 
Tboiling hot on, cover them with a coarfc cloth, thre(: gr four 
times double^ that the Seam may come through a little, and let 
fhem (land two days. Repeat this two or three times ; when it 
IS cold, put in a pint of fnuftard-feed, and fome horfe* r^ddi^ ). 
f over it clofe. 

To fickle French heatu* 
FICKLE your beans as you do the gerkins* 

To pickle cauUfiowers. 

TAK£ the largeft and fineft you can get, cut tbem in Uttle 

fieces, or more properly pull them into little pieces, pick 
he fmall leaves that grow in the {loWers clean from tbem ; thea 
havi( a broad ftew-pan on the fire with fpripg- water, and whi^i^ 
it boils, put in your flowers, with a good handful of white fait, 
and juft let them boil up very quick ; be furc you don't let theiq 
boil above one minute; then take them qut with a broad flice, 
lay them on a cloth and'cover them with another, and le( them 
lie till they arc quite cold. Then put tbem ii^ your wide- roouth'd 
bottles with two or three blades of mace in each bottle, and ^ 
putmeg fliced thin; then fill up your bottles with difiill.ed vine- 
gar, cover tbeni over with mutton fat, oyer that a bladder, apd 
|hen a leather. Let theni ftand a month before you open them. 
If yoii find the pickle taftef weet, a$ may be it will, poi;r ofiFthej 
yinegar, and put frelb in, the fpice will do again, Iq a for(- 




'> 



made Pli^n^and Ea^^ 5^5 

night they w!U be fit to eat. Obferve to throw them out of ihe 
i>oiling water into cold, and then dry them. 

^6 pickle heet-root. 

SET a pot of fpring-waterpn the fire ; when it bpils, put ia 
your beets, and let them boil till they are tender, then pe^j 
them with a cloth, and lay them in a ftone j^r ; take thre^ 
quarts pip vinegar, two of fpring-water, and fo do till you tbii^k 
you have CBough to cover your beets. Put your vinegar and wa^ 
ter in a pah, and fait to your taft^ ^ ftir it well together^ till th^ 
^It is all melted, then pour them on the heetSi and cover it^ 
with a bladder, do not boil the pickle. 

« • 

ffV pickle white plumbs. 

TAKE the largp white plumbs y and if they have ftalks, let 
them remain on, and do them as you do yoiir peaches. 

To pickle neSarines and apricots* 

THEY are done the fame as .the peaches. All thefe ftrong 
pickles will wafte with keeping ; thei'efore you muft fill thtm 
lip with cold vinegar. 

To pickle onions. 

TAKE your .onions wh^n they are dry enpqgh to lay up ill 
your boufe, fuch ^s are about as big as a Ur^e walnut ; or you 
pnay do fome ais fmall as you pleafe. Take off only the outward 
(dry coat, then boil them in one water without fhifting, till they 
begin to grow tender; then drain then\ through a cullender^and 
let them cool ; as foon as they are quite cold, flip ofF two out- 
ward coatsorikin$,flip them till they look white from e&ch other, 
tub them gently with a fine foft linen cloth, and lay them on a 
^loth to cool. When this is done, put them into wid^-mputh'd 
glafTes, with about fix pr eight bay-leaves. To a quart of 
onions, a quarter of an ounce of mace, two large races of 
ginger fliced; all thefe ingredients muft be interfperfed here and 
ihere, in the glafTes among the onions ; then boil to each quart 
of vinegar* two ounces of bay-falt, flcim it well as the icum 
fifes, ^nd let it fland till it is cpld ; then pour it into the glafs, 
fcover it clofb with a wet bladder dipped in vinegar, and tie them 
jlown. This will eat well, and look white. Ajs tbe pickle 
Ijraftesy fill them w^^I^ cold YUf^g^^ 
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To pickle lemons. 

TAKE twelve lemons, fcrapc them with a piece of broken 
glafs; then cut them crofs in twoV four parts downiighr, but 
not quite through, but that they will bang together; then put 
in as much fait as they will hold, rubithem well,and lire w them 
oyer with fak. * Let them lie in an earthen di(h for three days, 
and turn them every day; then flit an dunce of ginger very thin, 
and faltcd for three days, twelve cloves of garlic k parboiled and 
^ted three days, a fmall handful of muftard-ieeds bruifed and 
iearched through a hair fieve, and fome red India pepper ; take' 
yoiir lemons out of the fait, fqueeze them very gently, put them 
into a jar, with the fpice and ingredients, and cover them with 
the beu white wine vinegar. Scop them up very clofe^ and in a 
month's time they will be fit to eat. 

To pickle mujhrooms white. 

TAKE fmall buttons, cutand prime them at the bottom, wafh 
tbem with a bit pf Hannel through two or three waters, then 
(et on the fire in a flew pan fpring water, and a fmall handful of 
fait: when it boils, pour your mufhrooms in. Let it boil three 
or four minutes ; then throw them into a cullender, lay them, on 
a lincft cMr q^dc, and cover them with another. 

To make pickle for mufhrooms. 

TAKE a gallon of the befl vinegar, put it into a cold flill : 
to every gallon of vinegar put half a pound of bay- fait, a quar- 
ter of a pound of mace, quarter of an ounce of cloves, ia nut- 
meg cut into quarters, keep the top of'the ilill covered with a 
wet cloth. As the cloth dries, put on a wet one; don't let the 
fire be too large, left you burn the bottom of the ft ill. Draw 
it as long as you tafte the acid, and no longer. When you fill 
your bottles, put in your mufiirooms, here and there put in a few 
blades of mace, and a flice of nutmeg; then fill the bottle with 
pickle, and melt fome mutton fat, (train it^ and pour over it. * 
It will keep them better than oil. 

YOU muft put your nutmeg over the fire in a little vinegar, 
and give it a boil. While it is hot you may flice it as you pleafe. 
JVhen it is cold, it will not cut ; for it will crack to pieces. 

Note, In the 19th Chapter, at the end of ^he receipt for 
making vinegar, you will fee the beft way of pickling muflj- 
rooms, only they will not be fo white. 

To 
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^0 fickle codlings. / * • 

WHEN you have greened them as you do your pippins, and 
they are quite cold, with a fiTiall fcoc^ very carefully take off 
the eye as whole as you can, fcoop out the core, put in a 
clove of garlicky fill it up with fnuAatd-feed, lay on the eye 
agiain, and put them in your glafies, with the eye upperoioft. 
Put the fame ptckle as you do to the pippins, and tie them ( 
down ciofe. - ^ ■' , 

^0 pickle red currants. 
THEY are done the fame way as barberries. * 

To pickle fennel. 

SET fpring- water on the fire, with a handful of fait ; when 
it bulls, tie your fennel in bunches, and put them into the water, 
jufl give I hem a fcald, lay them on a cloth to dry ; when cold, 
put in a glafs, with a little mace and nutmeg, fill it with cold 
vinegar, lay a bit of green fennel on the top, and over Chat k 
bladder and leather. 

To pickle grapes i 

GET grapes at the full growth, but not ripe ; cut them in 
fmall bunches fit for garnifhing, put them in a flpne-jar, with 
vine-leaves between every layer of grapes; then take as miich 
fpring-water as you think will cover them^ put in a pound of 
bay-falt and as much white fait as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the fooner, put it . 
into a bell-metal, or copper- pot, boil it and ikim it very well'; 
as it boils, take all the black fcum off, but not the white fcum. 
When it has boiled a quarter of an hour, let it {land to cool 
and fettle ; when it is aimoft cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down ciofe with a 
linen cloth, and cover them with a difb. Let them ftand twenty^ 
four hours ; then take them but, and lay them on a cloth, cover 
them over with another, let them be dried between the cloths, s 
then take two quarts of vinegar, one quart of fpring-water, and 
one pound of coarfe fugar. Let it boil a little while, fkim it as 
it boils very clean, let it iland till it is quite cold, dry your j^ 
with a cloth, put frelh vine-leaves at the bottom, and between 
every bunch of grapes, and on the top^ then pour the dear off ' 
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the pickle on the grapes, fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a piece of flannel, 
lay it on the top of the jar, to keep the grapes under the pickle^ 
tie them down with a bladder, and then a leather ; take tbeni 
out with a wooden fpoon. ' Be fure to make pickle enough to 
cover them* 

To pickle bar Berries. 

TAKE of white-wine vinegar, and water, of each an equal 

quantity : to every quart of this liquor put in half a pound of 

fix -penny fugar, then pick the worft of your barberries, and put 

into this liquor, and the bed into glaiTes ; then boil your pickle 

with the worft of your barberries, aud flcim it very clean. Boil 

it till it looks of a fine colour, then let it (land to be cold before 

you ftrain ; then 0rain it through a cloth» wringing it to get all 

the colour you can from the barberries. Let it Hand to cool and 

^etdC) then pour it clear into the glafies in a little of the pickle, 

boil a little fennel i when cold, put a little bit at the top of th£ 

'pot or glafs, and cover it clofe with a bladder and leather. To 

/every half pound of fugar put a quarter of a pound of white 

fclt. , ' ' 

To fickle red'Cahhage. 

SLICE the cabbage thin, put to it vinegar and fait, and an 
ounce of all-fpice cold j cover it clofe, and keep it for ufe. It 
is a pickle of little ufe but for garrvifliing of difiies} falUds, and 
pickles, though fonie people are fond of it. 

To pickle golden pippins. 

TAKE the fineft pippins you can get, free from fpots anj 
bruifes, put them into a preferving pan of cold fpring-watcr, 
and fet tfaem on a charcoal fire. Keep them turning with a 
wooden fpoon, till they will peel ; do not let them boii. When 
they are bpiled, peel them, and put them into the water again, 
iwith a quarter of a pint of the beft vinegar, and a quarter of an 
ounce of allum, cover them very clofe with a pewter-di(h,and 
kt them on the charcoal fire again, a flo.w fire not to boil. Let 
them ftand, turning them now and then, till they look grceo, 
f hen take then* out, and lay them on a cloth to cool ; when 
cold make your pickle as for the peaches, only inftead of made 
mliflard, this mud be qiudafd-feed whole* Cover them clofe, 
and keep them for ufe. 
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To pickle fiertion-buds and limes \ you pick them off ihe 

lime- trees in ibe fummer. 

TAKE hew ftcrriori- feeds or limes, pickle them when large, 
have tcTi^y vinegar, with what fpice you pleafe, throw them io, 
and flop the bottle clofe. 

To pickle oyfiers^ cockles^ and muJfeU. 

TAKE two hundred of oyfters, the neweft and beft you cari f 

get, be careful to fave the liquor in fome pan as you open them, ^ 

cut off the black verge, faving the reft, put th6m into their owrt 
liquor ; then put all the liquor and oyfters into a kettfe, boil 
them about half an hour on a very gentle fire, do them very 
ilowly, fkimming them as the fcum rifes, then takd^em oflT 
thn fire, take out the oyfters, ftrain the liquor through a fine 
doth, then put in the oyfters again ; .then take out a pint oi 
the liquor whilft it is hot, put thereto three quartersi of an ounce 
of mace, and half an ounce of cloves. Juft give it,one boil,, 
then put it to the oyfters, and ftir up th^ fpices well among the- 
oyfters, then put in about a fpoonful of fait, three quarters of » 
pint of the beft white- wine vinegar, and a quarter of an ounce 
of whole pe[9per^ then let them ftand till they be cold, then puc 
the oyfters, as many as you well tan, into the barrel s put in a^ 
much liquor as the barrel wrl) hol49 letting them fisttle a while^ 
and tfaeywrll foon be fit to eat, or you may put them intoftotie s 
jars, cover them clofe with a bladder and leather, and be fiffe 
they be quite cold before you cover them up. Thus do cockles^ 
and mufiels ; only thisjcockles are rmall, and tQ this fprce you muft 
have at leafl two quarts, nor is there any thihg to pick off theAi. 
J^uffeis you muft have two quarts, take great care to pick the 
crsrb out under the tongue^ and a little fus which grows at the 
root of the tongue. The two latter, cockles and mufTels, mufk 
be wafhed in feveral waters; to clean them from the grit ; put 
thtrm in a ftew-pan by themfelves, cover them clofe, and when 
they are open, pick them out of the fhells and ftrain the liquor* 

To fickle young fucker Sy or young articbokeSf iefore tbt 

leaves are bard. 

TAKE young fuckers, pare them very nicely, all the hard 
ends of the leaves and ftalks, juft fcalJ them in fait and water, 
and when they are cold put them into little glafs bottles,* 
with two or three large blades of tnace and a nutmeg fltced thin,> 

filH 
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/111 them cither with dWlilled vinegar, or the fugar.vinegar ot 
your own making, with half fpring-water. 

To pickle artichoke, bottoms^ 

. EOIL artichokes till you can pull the leaves off, then take off 
the choke9, and. cut them from the flaik ; take great care yuu 
* "don't let the knife touch the top, throw them into fait and. wa- 
ter for an hour, then take them out and lay them on a cloth to 
drain, then|>ut them into large wide^xnputh'd g1afle5,put a lit- 
tle mace and fliced nutmeg between, fill them either wiib diftil- 
led vjnegaTjOr your fugar-vinegar and fpring- water; cover theih 
^it;h mutton fat fried, and tie them down with a bladde'r and 
leather. 

To fickle famphin. 

TAKE the famphire that is green, lay it in a clean pan, 
throw two t>r three handfuls of fait over, then cover it with 
fpring water. Let it lie twenty-^faar hours, then put it into » 
clean brafs fauce-pan, throw in a handful of falt^iand cover it 
t^^ith good vinegar. Cover the pan clofe, and fet it over a. very 
flow fire; let it (land tillJt is juft green and crifp, then take it 
off in a moment, fotLif it (lands to be foft it is fpoikd; put it 
in your pickling pot, and cover, it clofe. Wh^n. it is cold, tie 
it ^own with a bladder and leather, and keep it fot ufe... Or 
you may keep it all the year^ in a very (Irohg br^ne of fait and 
water, and throw it into vinegar juft before you ufc it. 

Elder JhootSy in imitation of bambco. 

< TAKE the largeft and you ngfeft (hoots of elder, which put 
nut in the middle of May, the middle (talks are moil tender and 
biggeft ; the fmall ones are not worth doing* Peel off the out- 
i^rard peel or (kin, and lay them in a ftrong brine of fait and wa- 
ter for one night, then dry them in a cloth, piece, by piec^. In 
the mean tin^e, make your pickle of half white- winf, and half 
beer vinegar: to each quart of pickle you muft put an-ouncc of 
white or red pepper, an ounce of ginger fliced, a liitlc mace, 
and a few corns of Jamaica pepper. When the fpice has boiled 
in the pickle^ pour it hot upon the (boors, ftop them clofe im- 
mediately, and fei the jar two hours before (he fire, turning i^t 
often. It is' as good a way of greening pickles as often boiling ; 
or you may boil the pickle two or three times, and pour it on 
boiling hot, juft as you pleafe. If you make the pickle of the 

fugar- 
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fiigar-vinegar, you muft let one half be fpring-water. You 
have the receipt for tbis vinegar in the 19th Chapter. 

Rules to be obfervfid in pickling. 

ALWAYS ufe fton^ jars for all fortj of pickles that require 
hot picicie to them. The firft charge is the lead, for thefe not 
only^ laft longer, but ke?p the pickle better; for yihegar and fait 
will penetrate through. all- earthen veSels, ftoneand glafs iathe 
only thing to keep pickles in. Be fure never to put ) our hands 
in to take pickles out, it will (bon fpoil it. The beft method 
is, to every: pot tie a wooden fpoon full^of little holes^ to tak^ % 

the pickles out with. 



c HAP. xv; 

Of making Cakes, &c, ' 

* • \ 

To make a rich cake. 

TAK£fpur pound»of flour well dried and fifted, feven pounds 
of currants waihed and rubbed, fix pounds of the be(l frefli buCr 
ter, two pounds of Jordan almbnds blanched, and beaten with 
orange-flower water and fack till they ara fine, then take four 
pounds of eggs, put half the whites away, .three pounds of 
double*refined fugar beaten and Afted, a quarter of an ounce of 
mace, the fame of cloves and cinnamon, three large nutmegs, 
all beaten fine, a little ginger, half a pint of fack, half a pint 
of right French brandy, fweet-meats to your likltig, they muft 
be orange, lemon, and citron. Work your butter to a cream 
with your hands, before any of your ingredients are in, then put 
in yt)ur fiigar and mix it well together ; let your eggs be well 
.beat and flrained through a fieve, work in your almonds firft, 
then put in your eggs, beat them all together till they look white 
and thick, then put in your fack, brandy and fpices, (hake your 
flour in by degree, and when your oven is ready, put in your* 
curranpand fweet-meats as you put it in your hoop. It will take 
four hours baking in a quick oven. You mufl keep it bearing 
with your hand all the while you are mixing of.it, and when 
your currants are well wajQied and cleaned, let them be kept be* 
fore the fire, fo that they may go warni into your cake. This 
Ijuantity wiii bake befi In two hoops. 
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To ice a great cake. 

TAKE the whites of twenty* four eggs, and a pound ofdod<» 
ble-refined fugar beat and fifced fine ; mix both together, in a 
deep earthen pan, and with a whHk whi(k it well for two or three 
hours together till it looks white and thick, then with a, thin 
broad board" or bunch of feathers fpread it all over the top and 
fides of the take; fet it at a proper diftance before a good cleaf 
^ fire, and keep turning it contiimally for fear of its changing co^ 

Jf lour; but a cool oven is beft^ and an hour will harden it. You 

may perfume the icing with what perfume you pleafe. 

To make a poundcake* 

TAKE a pound of butter, beat it in an earthen pan with your 
hand one way, till it is like a fine thick cream, then have ready 
twelve eggs, but half the whites ; beat them well, and beat 
them up with the btitter, a pound of flour beat in it, a pound 
of fugar, and a few carraways. Beat it all well together for 
an hour with your hand, or a great wooden fpoon, butter a paa 
1^ and put it in, and then bake it an hoUr in a quick oven. 

For change, you may put in a pound ofcurrants, clean waflied 
atid picked. 

To make a cheap feed-cake. 

VOU tnuft take half a peck of flour, a pound and a half of 
butter, put it in a fauce-pan with a pint of new milk, fet it oil 
the fire ; take a pound of fugar, half an ounce of all-fpice beat 
fiiie, and mix them with the flour. When the butter is meltedy 
pour the milk and butter in the middle of the flour, and work 
it up like pafte. Pour in whh the milk half a pint of good ale 
. yeaft, fet it before the fire to rife, juft before it goes to the oven« 
Either put in fome currants or carraway -feeds, and hake it in a 
quick oven. Make tt into two cakes* They yirill take an hour 
and a half baking. 

To make a butter caicd 

You rouft take a difh of butter, atid beat it like cream witff 
^ur hands, two pounds of fine fugar well beat, three poundV 
of flour well dried, and mix them inwith the butter, twenty- four 
^ggsy leave out half the whites, and then beat all together for air 
hour^ Juff as you are going to put it into the oven, put in a 

quarter 
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t)uarter of an ounce of ma^ce, a nutmeg beat, a little fack or 
brandy, and feeds or currants, jufl as you pleafe. 

^0 make ginger-bread cakes. 

Take three pounds of flour^ one poundof fugar, one pound 
of butter rubbed in very fine, two ounces of ginger beat fine, 
ji large nutmeg grated ; then take a pound of treacle, a quarter 
of a^pint of cream, make them warm together, and make up 
the bread ilifF; roll it out> and make it up into thin cakes, cue 
them out with a tea-cup, or fmall glafs* or roll them round ^ 
like nuts, and bake, them on tin plates in a flack oven* 

^0 mak^ a fine feed or faffron-cake^ 

. YOU muft take a quarter of a peck of fine flour, a pound 
and a half of butter, three ounces of carraway feeds^ fix eggs 
beat well, a quarter of an ounce of cloves and mace beat together 
very fine, a penr^y worth of cinnamon beat, a pound of fugar, a 
pennyworth of rofe-water, a pennyworth of fafFron, a pint and 
a half dfyeaft, and a quart of milk; mix it all together lightly 
with your hands thus: firft boil your milk and butter, then (kim 
off the butter, and mix with your flour, and a little of the 
milk ; flir the yeafl into the reft and ftrain it, mix it with the 
flour, put in your feed and fpice, rofe-water, tindlure of faf- 
fron, fugar, and eggs; beat it all up well with your hands 
lightly, and bake it in a hoop or pan, but be fure to butter the 
pan well. It will take an hour and a half rn a quick oveii. You 
may leave out the feed if you chufe it,-and I think it rather bec- 
, ter without it, but that you may do as you like. 

^0 make a rich feed- cake j called the nurCs cake. 

VpU muft take four pounds of the fineft flour, and three 
pounds of double-refined fugar beaten and fifted ; mix them 
together and dry them by the fire till you prepare your other 
materials. Take four pounds of butter, beat it with your hand 
til it is foft like cream, then beat thirty-five eggs, leave out fix- 
teen whites, ftrain ojfFyour egg^ from the treads, and beat them 
and the butter together till all appears like butter. Put in foui^ or 
five fpoonfuls of rofe.or orange flower water, and beat again ; 
then take your flour and fugar, with fix ounces of carriiway- 
feeds, and ftrew them in by degrees, beating it up all the time 
for two hours together. You may put in as much tindlure of 
cinnaoion or ambergreafe as you pleafe; butter your hoop, and 

T let 
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let it ftand fliree hours in a moderate oven. You muft obfenrtf 
always, in beating of butter, to do it witli a cool hand,, apd 
beat it always one way In a deep earthen diih. 

^0 make pepper cakes. ^ 

TAKE half a gill of fack» half a quarter of ^tn ounce of 

whole white pepper, put k in and boil it together a quarter of 

an hour, then take ihe pepper put, and put in as much double- 

^ refined fugar as will make It like a pafie, then d^op k in wtat 

<# fiiape you plea(^ on plates,' a^d kt it dry itfelf.. 

To make Portugal cahes* 

MIX into a pound of fine flour, a pound of loaf-fugar beat 
and fifted, then rob it into a pound of pure fweet butter tilf \t 
is thick like grated white bread, then put to it two fpoonfuls oi 
rofc-water, two orfack,;tcn eggs, whip them very well with a 
whi(k, then mix It into eight ounces of currants, mixed all well 
together ; butter the tin pans, fill them but half full, and bake 
lljem ; if made without currants they will kee^half ayearj add 
a pound of alrnonds blanched, and beat with rofe- water, as above^ 
aj)d leave out tl>e flour. Tbefe are ano^ier fort and better. 

To make a pretty cake. 

TAKE five pounds of flour well driedy one pouncf of fugar, 
half an ounce of mace, as much nutmeg, beat your fpice very 
ftoe, mix the fugar and fpice in the flour, take twenty-two eggs,. 
ieave out fix whites, beat them, put a pint of. ale-yeaft and 
the eggs in the flour^ take two pounds and a half of frefli but- 
ter, a pint and a half of create; fetthe cream and batter over the 
fire, tiH the butter is melted, let it ftand till it is biood-.warm„ 
before you put it into the flour fet it an hour by the fire to 
rife, then put in feven pounds of currants, which muft be 
plumped in half a piat of brandy, and three quarters of a pound 
i>f candied peels. It muft be an hour and a ^quarter in the 
- oven. You muft put two pounds of chopped raifinsin the flour,, 
and a quarter of a pint of fack. When you put the currants in» 
6ake it in a hoop* 

To make ginger- head. 

A * * ■ 

TAKE, three quarts of fine flour, two ounces of beaten gin^ 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat 
Ine, \5\xt moft of the laft; mix all together, three quarters of 
9 jgttiund of fine fugar, two poiuids of trcaoLe^fet it ovcf the fii'ft»^ 
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biti don't let it boil; three quarters of a pound of butter melted 
in the treacle, and fome candied lemon and orange-peel cut 
fine ; mix all thefe together well* An hour willbake it in a 
quick oven. . * . 

i'o make lit tk fine cakes. 

ONE pound of b^utter beaten to cream, a pound and a cJuaN 
tcr of flour, a pound of fine fugar beat fine, a pound of cur- 
rants clean waflied and picked, fix ^ggs, two whites left out, 1 
beat them fine, mix the flour, fugar, and eggs by decrees inta 
the batter, beat it all well, with both hands, either make it imo 
little cakes or bake it in one. 

Andtkerfort oflUth cdkei. 

A POUND of flour, and half a pound of fugaf, beat half a 
pound of butter with your hand, and mix them well together. 
Bake it in little cakes. 

To make drop hifcuiiSi 

. TAKE eight eggs, and one ()ound of doufcle- refined fugar 
beaten fine^ twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your fugar and beat it, and thert 
your flour by degrees, beat it all very well together without 
ceaCng ; your oven mufl: be as hot as for halfpenny bread, then 
flour fome (heets of tin, and drop your bifcuits of what bignefs 
you pleafe, put them in the oven as faft as you can, and whrni 
you fefe them rife, watch them ; if they begin to colour take 
them out, and put in more, and if ihcfirft is not enough, put 
them in again. If they arc right done, they wiU have a white 
ice on them. You may, if you chufe, put in a i^w carraways j 
when they ate all baked ^ put them in the oveii again to dry, 
then keep them' in a very dry place. 

♦ To make comion bifcuits. 

• BEATupfixeggs,with'afpoonfulofrofe-waterandafpoon- 
ful of fack, then add a pound of fine powdered fugar, and a 
pound of flour; mix them into- the eggs by degrees, and an 
ounce of coriander ^eeds, mix all well together, ftape them on 
Ivhite thin paper, or tin moulds, in any form you pleafe. Beat 
the white of an egg, with a feather rub them over, and duft 
fine fugar over them. Set them in an oven moderately heated, * 
lill they "^rife and come to a good colour, take them out ; and 
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when you hsve done with the oven, if you have no ftove to dry 
them in, put them in the oven again, and let them ftand all 
night to dry. 

TV make French bifcults. 

HAVING a pair of clean fcaJes ready, in one fcale put three 
new-laid eggs, in the other fcale put as much dried flour, an 1 

equal weight with the eggs, take out the flour, and as much | 

\ iine powdered fugar ; firlt beat the whiter of the eggs up well 
with a whifk till they are of a fine froth, then whip in half an 
ounce of candied lemon-peel cut very thin and fine, and beat 
well : then by degrees whip in the flour and fugar, then flip in 
the yolks, and with a fpoon temper it well together, then fhape 1 

your bifcuits on fine white paper with your* fpoon, and throw * ' 
powdered fugar over them. Bake them in a moderate oven, 
not too hot, giving them a fine colour on the top. When they 
are baked, with a fine knife cut them off from the paper, and 
lay them in boxes for ufe. 

To make mackeroons. 

TAKE a pound of almonds, let them be fcalded, blanched, 
• and thrown into cold water, then dry them in a cloth, and 
I>ound them in a mortar, moiften them With orange-flour wa-i 
ter, or the white of an egg, lefl they turn to oil; afterwards 
take an equal quantity of fine powder ffigar, with three or four 
whites of eggs, and a little mufk, beat all well together, and 
ihape them on a wafer paper with a fpoon round. Bake them I 

in a gentle oven on tin plates. 

JV make Sbrewfiury cake^. 

TAKE two pounds of flour, a pound of fugar finely fearched, 
mix them together (take out a quarter of a poupd to roll them 
in) takefour eggs beat, four fpoonfulsof cream, and two fpoon- 
fuls of rofe-water, beat them well together, and mix them with j 

the flour into a pafie, roll them into thin cakes, and bake them 
in a quick oven. 

I 

. To make madling cakes. 

TO a quarter of a peck of flour well dried at the fire, add i 

two pounds, of mutton fuet tried and ftrained clear ofJF; when 
it is a little CQol, mix, it well with the flour^ fome falt> and a ' 

very 
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very little all-fpice beat fine ; take half a pint of good yeaft, and 
put in half a pint of water, ftir it well together, drain it, and 
mix up your flour into a pafte of moderate ftiffnefs. You muft 
add as much cold water as will make the pafte of a right order: 
make it fnto cakes about the thickntfs and bignefs of an oat- 
cake : have ready fome currants clean wiftied and picked, ftrew 
fome juft in the middle of your cakes'^between your dough, fo 
that none can be fcen till the cake is broke. You may leave - 
the currants out, if you don't chufe j^h'em. ^ 

TV make light wigs. 

TAKE a pound and a half of flour, and half a pint of milk 
made warm, mix thefe together, cover it up, and let it lie by 
the fire half an hour ; then take half a pound of fugar, anct half 
a pound of butter, then work thefe into a pafte and make it into 
wigs, with as little flour as poflible. Let the oven be pretty 
quick, and they will rife very much. Mind to mix a quarter 
of a pint of good ale yeaft in milk. 

Ho make very good wigs. 

TAKE a quarter of a peck of the fineft flour, rub it into three 
quarters of a pound of frefti butter till it is like grated bread, 
fomething more than half a pound of fugar, half a nutmeg, 
half a race of ginger grated, three eggs, yolks and whites 
beat very well, and put to them half a pint of thick ale yeaft, 
three or four fpoonfiils of fack, make a hole in the flour, and 
pour in your yeaft and eggs, as much milk, juft warm, as will 
make it into a light pafte. Let it ftand before the fire to rife 
h^lf an hour, then make it into a dozen and a half of wigs, wafli 
them over'wkh egg juft as they go into the oven. A quicl( 
oven and half an hour will bake them. 

To make buns. 

TAKE t^o pounds of fine flour, a pint of good ale, yeaft, 
put a little fack in the yeaft, and three eggs beaten, knead all 
thefe together with a little warm milk, a little nutmeg, and a 
little fait ; and lay it before the fire till it rifes very light, then 
knead in a pound of frefh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what fliap:? yom 
pleafe, on floured paper. 

T^ n 
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, To make little plumb cakes. 

TAKE two pounds of flour dried in the oven, or at a great 
fire, and half a pound of fugar finely powdered^ four yolks of 
eggs, two whites, half a pound of butter warned with rofe-i 
\vater, fix fpoonfuls of cream warmed, a pound and a half of 
currants unwaflied, but picked and rubbed very clean in acloth j 
• niix it all well together, then make them up into cakes, bake 
^ them in an oven ajnioft as hot as for a manchet, and let them 
fland half an hour till they arexoloured on both fidrt, ib^n take 
jdown the oven-lid, and let them ftand to foak« You muft rub 
the butter into the flour very lydl^ then the egg and cream^ 
and then the currants^ 



CHAP. XVI. 

Pf c|ieefcTcakes, creams, jellies, whip-fylla- 

bubs, &c. 



To make fine cheefecakes^ 

Take a pint of cream, warm it, and put to it five quarts of 
inilk warm from the cow, then put runnet to it, and juft give it . 
a ftir about ; and when it is come, put the curd in a lineq- 
bag or cloth, let it drain well away from the whey, but do 
pot fquceze it much ; then put it in a mortar, and break the 
curd as fine as butter, then put to your curd half a pound of fweet 
almonds blanched and beat exceeding fine, and half a pound of 
majckeroons beat very fine. If you have no mackroons, get 
Naples bifcuics, then add to it the yolks of nine eggs beaten, ^i 
\vhole nutmeg grated, two perfumed plumbs, diflblyed in rofc or 
orange- flower water, half a pound of fine fugar 5 mix all well 
together, then melt a pound and a quarter of butter, and ftir it 
iwell in it,^nd half-pound of currants plumped, toletftahd to 
fool till you ufe it, then make your pufFpafle thus : take a pound 
of fine flour, wet it with cold water, roll it out, put into it by 
flegrees a pound of freih butter, and fhake a little flour on each 
coat as you roll it* Make it jufl as you ufe it. 
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You may leave out tlie currants for change, nornced you put 
?n the perfumed plumbs, if your diflike them; and for variety, 
^hen you make them of mackerogns, put in as much tin£iure of 
faflFron as will gfvc them a high colour, but no currants,. This 
-we call faffron cheefecakes ; the other without currants, almond 
C:heefecakes^ with currants, fine cheefecakes ^ with mackeroons^ 
ssiackeroon ch.eefecake«. ^ 

T4? make lemon cheefecakes^ .^ 

TAKE the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound or more of ' 
toaf fugar^ the yolks of fix eggs, and half a pound of frelh 
i}utter5 pound and mix all well together, Jay a pu1{^'-paft(£ in 
your patty-pens, fill them half full, and bake them. Orange 
cheefecakes are done the fame way, only you boil Ae peel ill 
two Of three waters* to take out the bitiernefs. 

Afecondfort (f lemon cheefecakes. 

* TAKE two large lemons, grate off the peel of both, anci 
Iq^ueeze out the juice of one, and add to it half a pound of 
.double-refined fugar,. twelve yolks of eggs, eight whites weB 
beaten, then melt half a pound of butler, in four pr five fpoon** 
fuls of cream, then flir it all together, and fet over the five, 
Airring it till it begins to be pretty t^ick ; then take it off, and 
when it is cold, fii) your patty-pans little more than half full. 
Put a pafte very thin at the bottom of your patty-pans* Half 
hour, with a quick oven, will bake them. 



'To make almond cheefecakes. 

TAKE Inalf a pound of Jordan almonds, and lay them m 
cold water all night, the next morning blanch them into cold 
water, then take them out, and dry them in a clean cloth, beat 
diem very fine in a little orange-flower water, then take fix eggs, 
leave out'four whites, beat them and (train them, then half a 
pound of white fugar, with a little beaten mace ; beat trhem 
wel) together in a marble mortar, take ten ounces of good frefh 
hutter, melt it, a little grated lemon-peel, and put them in the 
lEnortar with the other ingredients 3 mix all well together, and 
£1^ your patty-pans, 

T 4 2i 
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,. To make fairy buUer. 

TAKE tlvC^yolks of two hard eggs, apd beat them in ^ 
martlc mortar, with a large rpoonful of orange-flower water, 
and two tfea fpobnfuls of fine fiigar beat to powder, beat xh\^ 
f\\ together till it is a fine pafte, then ntfx it up with about as 
•"^much frtrih butter out of the churn, and force it through a fine 
^. flrainer full of little holes into a plate. This is a pretty thing 
to fet ofF a tab'jc at fupper. 

To makf almond fuftards. , 

TAKE a, pint of cream, blanch and beat a quarter of a pound 
©f almonds fine, with two fpoonfuls of rofe-water. Sweeten it 
to your palate ; beat up the yolks of four cgas, ftir all together 
one way over the fire till it is thick, then pour it oiit into cups. 
Qr you may bake it in little china cups. 

To make baked cujlards^ 

ONE pint of cream boiled with mace and cinnamon ; when 
cold take four eggs, two whites left out, a little rofe and orange- 
flower wafer and fack, nutmeg and fugar to your palate j mix 
them well together, and bake them in china cups. 

To Make plain cujlards. 

TAKE a quart of new milk, fweeten it to your tafte, grate 
in a little nutmeg, beat up eight eggs, leave out half the whites, 
beat them up well, ftir thetn into the milk, and bake it in 
china bafons, or put them in a deep china difli; have a kejtle 
of water boiling, fet the cup in, let the water come above half 
way, but don't let it boil tpo faft for fear of its getting into the 
pups. You may add a little rofe-water. 

To make orange butter. 

TAKE the yolks of ten eggs beat very well, half a pintt)f 
Rhenifc, fix o«mces of fugar, and the juice of three fwcet 
prangcs ; fet them over a gentle f re, ftirring them one way till 
jt is thick. When you take it off, ftir in » piece of butter as 
big as a large walnut, ' ' 
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• ^0 makejleeple cream. 

" TAKE five ounces of hartfhorn, and two ounces of ivory, 
^nd put them in a 0one bottle, fill it up with fair water to the 
neck, put in a fmall quantity of gum arabick, and gum dra- 
|gon ; then tie up the bottle very cJofe, and fet it into a pot of 
ivater, with hay at the bottom. Let it ftand fix hours, thea 
take it out, and let it ftand an hour before you open if, left it ^ 
fly in your facej then ftrain it, and it will be a ftrong jelly, 
thep take a pound of blanched almonds^ beat them very fine, 
mix it with a pint'of thick cream, and let it ftand a little ^ then 
ilrain it out, and mix it with a pound of jelly, fet it over the fire 
till it is fcalding hot, fweeten it to your cafte with double refined 
fugar, then take it pfiF, put in a little amber, and pour it into 
fmall high-gall ipdts, like a fugar»loaf at top ; when it is cold', 
turn them, and lay cold whipt-cream about them in heaps. Be 
fOre it does not boil when the cream is in* 

Lemon cream. 

TAKE five large. lemons, pare tliem as thin as poffible, 
^eep them all night in twenty fpoonfuls of fpring-water, witbi 
the juice of fhe lemons, then ftrain it through a jelly irbag into 
a filver fauce-pani if you have one, the whites of fix eggs beat 
well, ten ounces of double refined fugar, fet it over a very flo,w 
chaKoal fire, ftir all the time one way, (kirn it, and when 
it is as hot as you can bear your fingers in, pour it into 
glafies* 

AJecond lemon cream. 

TAKE tKe juice of four large lemons, half a pint of waiter, 
^ pound pf double-refined fugar beaten fine, the whites of feven 
^ggs, and the yolk of one beaten very well, mix all together, 
jflralri it^ and fet it on a gentle fire, ftirring it all the while, 
and fi:um it clean, put into it the peel of one lemon, when it is 
vWy hot, but don't boil, take out the lemon^peel, and pbur it 
into china difhes. You muft obftrve to keep it ftirring one way 
9II t)ie tjqie it is over the Hre, 
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Jelly of cream. 

TAKE four ounces ofhartihorn, put it on in three pinto of 
water, let it boil till it is a flifF Jelly, which you will know 
by taking a little in a fpoon \o cod \ then ftrain it oft> and add 
to it half a pint of cream, two fpoon fuls of rofe- water, two 
fpoonfuls of fack, and fweeten it to your tafte \ then give it a 
gentle boil, but keep ftirring it all the time, or it will curdle ^ 
then take it off, and flir it till it is cold ; then put it into broad 
bottom cups, let thern ftand all night, and turn them out into 
a difh ; take half a pint of cream, two fpoonfuls of rofe- water, 
and as much fack, fwteten it to your palace, and pour over 
ihein« 

^0 make orange, cream. 

TAKE z pint of juice of Seville oranges, and put to it the 
yolks of fix eggs, the whites of but four, beat the eggs very 
veil, and ftrain them and the juice together; add to it a pound 
of double-refined fugar, .beaten and fifted ; fet all thefe toge* 
ther on a foft fire, and put the peel of half an orange to it, 
keep it ftirring all the while one way. When it is almoft ready 
to boil, takeout the orange-peel, and pour out the cream into 
glafles, or china difiies. 

7o make goofeberry cream. 

TAKE two quarts of gpofebierries, put to them as much 
water as will cover them, fcald them, and theii run them ibro* 
a fieve with a fpoon : to a quart of the pulp you muft have 
fix eggs well beaten ; and when the pufp is hot, put in an 
ounce of freflil) utter, fweeten it to your tafle, put in your eggs, 
and ftir them over a gentle fire till they grow thick, then fet it 
by ; and when it is almoft cold, put iftto it two fpoonfuls of 
juice of fpinach, and a fpoonful of orange-flower water or fack; 
ilir it well together, and put it into your bafon. When it is 
cold, fe^ve it to the table. 

TV make iarley cream. 

TAKE a fmall quantity of pearl-barley, boil it in milk- 
and water till it is tender, then ftrain the liquor from 
it, iput your barley into a quart of cream, and let it boil a 
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litde, then take the whites of five eggs and the yolk of one, 
beaten with a fpoonful of fine. flour, and two fpoonfuls of 
orange-flower water 5 then take the cream off the fire, and; mix 
in the eggs by degrees, and fet it over the fire again to thicken^ 
.•Sweeten to your taflei pour it into bafons, and when it is cold 
ferve it up. 

i ' 31? make blanched cream^ 

Take a quart of the thickefl fweet cream you can get, fea- 
fon it with fine fugar and orange- flower water and boil It; then 
l^eat the whites of twenty eggs, with a little cold cream, take out 
the treddles, which you muft do by draining it after it is beat, 
and when the cream -is on the fire and boils, pour in your egge; 
ilirring it all the time one way till it comes to a thick curd, then 
jtake it up and paf^ through a hair-fieve, then beat it very well 
^ith a fpoon till cold, and put it into difhes for ufe. 

^0 make almond cream. 

TAKE a quart of cream, boil it with a nutmeg grated* 
Z blade or two of mace, a bit of lemon-pee), and fweeten to 
your tafte : then blanch a quarter of a pound of almonds, beat 
^hem very fine, with a fpoonful of rofe or orange-flower water, 
]take the whites of nine eggs well beat, and ftrain them to yoxir 
almonds, ©eat them tdgeSicr, rub very well through a coarfe 
hair-fieve ; mix all together with your cream, fet it on the fire, 
fiir it all one way all the time till it boils, pouf it into your cups 
pr difhes, and when it is cold ferve it up. 

To make a fine cream. 

TAKE a pint of cream, fweeten it to your palate, grate a 
little nutmeg, put in a fpoonful of orange-flower water and 
rofe water, and two fpoonfuls of fack, beat up four eggs, but 
^wo whites; ftir it all together one way aver the fire till it is 
(hick^ have cups ready^ and pour it in. 

To make ratafia cream. 

TAKE fix large laurel leaves, boil them in a quart of thick 
preani : when it-is boiled throw away the leaves, beat the yolks 
pf five egg$ with a little cold cream, and fugar to your tafte^ 
jthen thicken the cream with your eggs, fet it over the fire again^ 
bijt ddn*t let it boil, keep it ftirring all the while one way, and 
pour it into chini^ diflies 5 when it is cold it as fit for ufe. 
^ ^ T0 
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T$ make wbipt cream. 

' TAKE a quart of thick cream, and the whites of eight eggs 
beat well, with half a pine of facie ; mix it together, and 
fweeten it to your taflc wrth double-refined fagar. ' You may 
perfume it, if you pleafe, with a little muflc or ambergreafe'tied 
in a rag, and ftceped a little in the cream, whip it up with a 
whilk, and fome lemon-peel tied in the middle of the whifk ; 
take the froth with a fpoon, and lay it in your glaiTes or bar 
1 fons. This does well over a fine tart, 

^0 make whiptfyllabubs. 

i[^AKE a quart of thick cream, and half a pint of fack, the 
juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double refined fugar, pour it into a 
broad earthen pan, and whifk it well ; but firft fweeten fome 
red wine or fack, and fill your glaflfes as full as you chufe , then 
as the iroth rifes take it off with a fpoon, and Lay it carefully 
into your glaffes till they are as full as they will hold. Don't 
make thefolong before you ufe them. Many ufe cyder fwcetfen- 
ed, or any wine you pleafe, or lemon, or orange whey made 
thus ; fqueeze the juice of a lemon or orange into a quarter of 
a pint of milk, when the curd is hard, pour the whey clear olF, 
*and fweeten it to your palate. Vou may colour fome with the 
juice of fpinach, fome with faffiron, and fome wittf cochineal, 
juft as you fancy* 

"To make everlajling fyllabubs. 

TAKE five half pints of thick cream, half a pint of Rhenifli, 
half a pint of fack, and the juice of two large Seville. oranges j 
grate in juft the yellow rina of three lemons, and a pound, of 
double-refined fugar well beat and fifted; mix all together with 
a fpoonful of orange flower water ; beat it well together with 
a whiflc half an hour, then with a fpoon>fill your glaffes. Thefc 
will keep above a. week, and is better m^de the day before.j The 
beft way to whip fyllaljub is, have a fine large chocolate mill, 
which you muft keep on purpofe, and a large deep bowl to mill 
them in* It is boph quicker done, and the froth ftronger. For the 
thin that is left at the bottom, have ready fome caU's foot jelly 
boiled apd cUrified, there muft be nothing but the calfs foot 
boiled to a hard jelly : when cold, take off the fat, clear it with 
the whites of eggs, rjjn it through a flannel bag, and mix it 
with the clear, which you faved of the fyllabubs. Sweeten it to 
your palate, and give it a boil ; then pour it into bafons, or what 
jQ\x pleafe. When icold, turn it out, and it is a fine flummery. 
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To make a trifle. 

COVER the bottom of y.our diflb or bowl with Naples bifcuiu 
broke in pieces, mackeroons broke in halves, and ratafia cakes. 
Juft wet them all through with fack, then make a good boiled 
cuftard not too thick, and when cold pour it over ir, then put 
a fyllabub over that. You may garniQi it with ratafia cakes, 
currant jelly, and fiowers. 

To make hartjhorn jelly. 

BOIL half a pound of har^fliorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little to 
cool, and it hangs on the fpoon, it is enough. Straii> it while 
it is hot» put it in a well-tinned fauce-pan, put to it a pint of 
Rhenifh wine, and a quarter of a pound of loaf-fugar ; beat the 
whites of four eggs or more to a froth, ftir it all together that 
the whites mix well with the jelly,and pour it in^ as if you were 
cooling it. Let it boil for two or three minutes^ then put in (he 
juice of three or four lemons ; let it boil a minute or two longer.. 
When it is finely curdled, and of a pure white colour, have 
ready afwan-lkin jelly bag oyer a china bafon, pour ia your jelly,, 
and pour back again till it is as clear as rock water ; then fet a 
very clean china bafon under, have, your glafles as clean as pof* 
fible, and with a clean fpoon fill your glafles. Haveready fome 
thin rind of the lemons, and when you have filled half your^ 
glafies throw your peel into the bafon ; and when* the jelly is all 
run out of the bag, with a clean fpoon fill the reft of the glaiTes^ 
and they will look of a fine amber colour. Now in putting \\\ 
the ingredients there is no certain rule. You muft put in lemon 
and fugar to your palate. Moft people love them fweet s an4 
indeed they are good for nothing unlefs they are. 

To make ribband jelly. 

TAKE out the great bones of four calves kcty put the feet 
into a pot with ten quarts of water, three ounces of hartfhorn, 
three Ounces of ifinglafs, a nutmeg quartered, and four blades 
of mace; then boil this till it comes to tvvo quarts, ftrain jt 
through a flannel bag, let it ftand twenty-four hours, then fcrape . 
off all the fat from the top very clean, then flice it, put to it 
the whites of fix eggs bearen ro a froth, boil it a little, and 
ftrain it through a flannel bag, then run the jelly into little 
Wgh glafles, run every colour as thick as your finger, one co- 
lour muft be thorough cold before you put another on, and that 
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you puton muft not be but blood-warm, for fear it mix together/ 
You muft colour red with cochineal, green with fpinagh, yel- 
low with faiTron, blue with fyrup of violets, white with thick 
cream, and fometimes the jelly by itfelf. You may add orange 
flower water; or wine and fugar, and lemon, if you pleafe | 
but this is ail. fancy. • 

To make calves feet jelly. 

BOIL two calves feet in a gallon of water till it comes to a 
quart, then ftrain it, let it ftand till cold, fkim ofFall the fat 
dean, and take thejelly up clean. Ifthere is any fettling in the 
bottom, leave it ^ put the jelly into a fauce-pan, with a pint of 
mountain wine, half a pound of loaf-fugar, the juice of fouc 
large lemons, beat up fix or eight whites of eggs with a wific^ 
then put them into a fauce-pan, at^d flir all together well till it 
boils. Let it boil a few minutes. Have ready a large flannel 
bag, pour it in, itv^illrun through quick, pour it in again till 
it runs clear, then have ready a large china bafon, with the 
fcmon-peels cut as thin as poffible, let thejelly run into that' 
bafon J and the peels both give it a fine amber colour, and alfa 
af flavour 5 with a clean filver fpoon fill your glafTes. 

To make ctirranf jelly. 

STRIP the currants from the flalks, put them in a floi^ejar^ 
ftop it clofe, fet it in a kettle of boiling water half way the jar, 
let it boil half an hour, take it out and flrain the juke through 
z coarfc hair-fieve ; to a pint of juice put a pound pfiugar, fet 
it over a fine quick clear fire in your preferving pan or btll-metal 
ikillet 5 keep ftirring it all the time till the fugar is melted^ then 
ftim the fcum off as fafl as it rifes. When your jelly is very 
clear and fine, pour it into gallipots ; when ccfld cut whife pa- 
j)er jufl the bignefs of the top of the pot and lay on the jelly, 
dip thofe papers in brandy, then cover the top clofe with «white. 
paper and prick it full of holes i fet itin a dry place, put fome 
into glafTes, and paper them. 

To make rafberry gmm. 

TAKE a pint of this currant jelly and a quart of rafberrtes^. 
bruife them well together, fet -them over a flow fire, keeping 
tfalem flirring all the time till it boilsr. Let it boil five or fix 
minutes, pour it into your gallipots, paper as you do the cur- 
rant jelly, and keep it for ufe. They will keep for two or threes 
je^rs^ and have the full flavour of the rafberry. 
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T$ make bartjhorn flummery^ 

, BOIL half a pounii of tlie iSiavings of hartfhorn in three 
pints of water till it comes to a pint, then ftrain it through a fiert 
iaeo a bafon, and fet it by to cool ; then fet it over the fire, let 
k juft mek) and put to it haif.a pint of thick creamj fcalded and 
grown coid again> a- quarter of a pint of whhe wine, and two 
fpoonfulsoforange^-fiourwaier^ fweetenit wi^hfugar, and beat 
It for an hour and,a half, or it will jnot mix well,iior look^eli i 
4ip your cups in water before y:au4)ut.in the flummery, or elib 
it will not turn out well. It is beft when ic ftaoda a day or two 
before you turn it out. When you ferve it up, turn it out of 
the cups, and ft ipk blanched almonds cut in long nai;row bits on 
the top. You may eat tbeni either with wine or cream. 

Afecond way to make bartjhorn flummery. 

TAKE three ounces of hartihorn, and put to it two quardefs 
of fpring- water, let it fimmer over the fire fix or feven hour^^ 
till half the water is confumed, or elfe put it in a jug, and fet it 
in the oven with houlhould bread, then ftrain it through a (ieve 
and beat half a pound of almonds very fine,^ yriih -femeorango 
flower water in the beating ; when they are beat, ^lix a little of 
your jelly with ic and fom.e fine fugar ; ftrain it out and mix it 
with your other jelly, ftir it together till it is Utile more than 
l|k)od-warm tben pour it into half- pint bafona or diflies for the 
purpofe, and fill them but half full. When you ufe them, turn 
them out of the difli as you do flummery. If ijt does rK)t come- 
out clean, fet your bafon a minute or two in warm water. You 
may ftick almonds in or nor, juft as you pleafe. tat it with 
wine anifugar. Or make yourjelly this way : putfix ounces of 
hartfhorn in a glazed jug with.a long neck, and put to it three 
pints of foft water, cover the top of the jug. clofe, and put a 
weight on it -to keep it fteadyj fet it in a pot or kettle of water 
twenty-four hours, let it not boil, but be fcalding hot, then 
ftrain it out and make your jelly. 

/ 

5n? make oatmeal flummery. 

• * - • 

Get fome oatmeal, put it into abroad deep pan, then cover 
It with water, ftir it together, and let it ftand twelve hours» 
then pour ofF that water clear, and put on a good deal of frefli- 
water, fhift ic again in twelve hours, and fo on in twelve more ; 
ilMP pour oiFthe water clear, and ftrain the oatmeal through a 
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^oarfe hair fieve, and pour it into a fauce-pant keeping it fkxtAng 
all the time with a ftick tiJ] it boils and is very thick ; then pour 
it into diflies ; when cold turn it into plates, and eat it with what 

'ou pleafe, either wine and fugar, or beer and fugar, or nillk. 

t eats very pretty with cyder and fugar. 

You muft obferve to put a great deal of water to the oatmeal 
and when you pour ofFtbe laft wat<ir, pour on juflenough fre(h 
as to ftain the oatmeal welU Some let it ftand forty-eight hours 
fome three days, fhifting the water cytry twelve hours ; but 
that is as you love it for fweetnefs or tartnefs. Gruts once cut 
does better than oatmeal. Mind to-ilir it together when you 
put in freih water. 

^0 make a fine fyllabub from the c6it>. 

MAttE your fyllabub of either cyder or wine, fweeten it 
pretty fw^et ^nd grate nutmeg in, then milk the milk into the 
liquor ; when this is done, pour over the top half a pint oi- a 
pint of creamt according to the quantity of fyllabub you make^ 

You may make this fyllabub at home, only have new milk \ 
make it as hot as milk from the cow, and out of ^a tea-pot, or 
any fuch thing* {)our it in, holding your hand very high.. 

^0 make a hedge- hog. 

TAKE two pounds of blanched almonds, beat them well in 
a mortar, with a little canary and orange- flower water, to keep 
them from oiling. Make them into ftifF pafte then beat \n the 
yolks of twelve eggs, leave out five of the whites, put to it a 
pint of cream, fweetened with fugar, put in half a pound of 
fweet butter melted, fet it on a furnace or flow Are, and keep it 
conflantly flirring, till it is ftifFenough to be made in the form 
of a hedge-hog ; then flick it full of blanched almonds, flit and 
ftuck up like thebrifllesof a hedge-hog, then put it into a difli 
, take a pint of cream and the yolks of four eggs beat up, fweetened 
with (ugar to your palate. Stir them together over a flow fire 
till it is quite hot, then pour it round the hedge-hog in a difli, 
and let it fland till it is cold, aiid ferve it up. Or a rich calf's 
foot jelly made clear and good, and pour it into the di{h round 
the he|dge-hog ; and when it is cold, ic looks pretty, and makes 
a pretty di(h; or it looks prettjy in the middle of a table for 
fiipper. 
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To fhake French fiummety. 

' I OIF rtiul^ take a quart of cream aind half ah ounce pf ifin^ 
glafs, beat ic fine, and fljr in in^ the cream. Lee it bpil Toftiiy 
Pver a flow fire a qtrarter of an hour, keep, it ttirrmg all the 
time I? then take ic off the fire, fwectea it to your palate, and 
put in srfpoonful of roftr-w^ker and a fpQonfu} of orange-flower 
water; firainitand pour i€ into^af glafsor b^fon, or Jaftwhax 
yoy pleafe, and when ic is cold turn it out*.^ It makes a fine fide« 
difli« You niiay eal: itfvith cream, wine, pr wt)rat you pl^afe^ 
Lay round ii hikxi pearsiF It both lookt 9tiy pretCyy and^^aU 

jiiuttered hrh 

TA|£,E eight or fen Isirge codlings^ and fcald them ^ wtn?tf 
^old fkin thtttiy take the pirlp and beat it as fi^e as you eaa 
with a .filver fpoon, then mix in thfe yolkis pf frx <ggs ami the 
whites of four bea^ all well together, a Seville orange, fqiiee^e 
in the juice^ and ^tt4 the riod as fine as ppfltble^ wjth fQin^ 
grated nutmeg anil fug^r to your taile $ thelt ipqie fine frefli but-^ 
ler^ aflfd beat up with it according as it wants, t)]l isit aU like 
> fine chick Crean^, and then make a fine puff-pafie^ have 4 
tafcc tin-patty that will juft hold it, cover the paftty with th^ 
paSey and poor in the iiigrediehts. Don't pu:t any cover -on^ 
bake It in at quarter of an hour, then ftp it out pf the patty cui 
^ diih, and throw fime faga^ well beait all oyer it. It is a very 

Jireity fide-difli for a fecpi^ co^rfe^ You may m?tke tbi&of aivy 
^rge appki yoft pleafe. 

FIRST Wv^ a piece of tm, made in theAapfepf athalf-urowi* 
ITS deep as a hal^pint bafony and .orte in the flsape of a large 
ilar, and two or three lelfer onts.' Boil two cahes feet in 4i. 
gailon of water tit> it €oili€i lo a^ quarts tfbett ftrain it off^ and 
when €o)d ftjm of all the fat^ take half (he j^lly,* amd fweetcn it 
with fugartoyotrrpahte, beat up the whites of four eggs^ili rail 
together over a flow fite tr|l k bPib,^ then r trn it through a 
ibnnel bag till clear,, put it in a^lealn fauce-pan, and take an 
4>unce of (weet almonds b}aiK:hed and beat very fine in a marbk 
niortar,^ with two fpoonfuls o/tofe- water atid. two of orange- 
^ower water j then ftrairi it throtfgh a coaTfe clathy mix it with 
the jellyy fiir in fouf large, fpbonfuls of thick cream, ftir it all 
Jloffeiher till it boils, then have ready the diflu yoxk intend it ibr^ 
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]ay the tin in the fliape of a half-moon in the middle, and the 
flats round it ; lay little weights on the tin to. keep them in the 
places you would have them lie, then poi:r in the above blanc- 
manger into the di(h» and when it is quite cold take out the tin 
things, and mix the other halfof the jelly with half a pint of 
good white-wine and the juice of two or three lemons, with 
loaf fugar enough to make it fweet, and the whites of eight 
rggs beat fine; fiir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite dear, in a china 
bafon, and very carefully fill up the places where you took the 
tin out ; let itltand till cold, and fend it to table. 

NoTf) You may for change All the difli with a fine thick al- 
mond cuftard ; and when it is cold, fill up the half-moon and 
ftars with a clear jelly. 

Tbefioating iflandj a pretly dijh for the middle of a taik 
at a fecond courfe^ or for fupper. 

YOU may. take a focp*difli, according to the Hze and quan* 
tity you would niake, but a pretty deep glafs is bed, and 
fet it on a china difh ; firft take a quart of the thickeft cream 
jou can get, make it pretty fweet with fine fugar, pour in a gill 
of fack, grate the yellow rind of a lemon in, and mill the 
cream till it is all of a thick froth, then as carefully as you can ' 
pour the thin from the froth, into a difli ; take a French roll, or 
as many as you want, cut it as thin as yoiican, layalayer of that, 
as light as poifible on the cream, then a layer of currant jell y> 
then a very thin layer of roll, and then hartlhorn j«lly> then 
Trench roll, and over that whip your froth which youfaved off 
the cream very well milled up, and lay at top as high as you can 
heap it; and as for the rim of the drfli, fet it round with fruit 
or fweetmeats, according to your fancy. This^looks very pretty 
in the middle of a table with candles round U> and you may 
make it of as many different colours as you fancy, and accord* 
ing to what jellies and giams or fweetmeats you have ; or at the 
bottom of your dilb you may put the^ thickeft cream you can 
get : but that is as you fancy. 
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CHAP. XVII. 

* • • • ' 

Of made-wines, brewing, French, bread, &c, 

' , To make raijsn wine. 

TAKE two' hundred oTraHins, fta>ks and all, and put them 
into a large hogfliead, fill it uji-with water, let them fteep a fort- 
night, ftirring tliem every day ; them pour ofFaJIthe liquor, 
and drefs theraifins. Put both liquors together in a nice clean 
vefTel that will juft hold it, for it mud be ful] ; let it (land till ii 
has donehlffing, or making the lead noife, then ftop it clofe 
and Ut U jft^od fix months. Peg ir, and if you find it qaite clear 
rack it oflrinto anotheir velEei ; ftop it clofe, and let itdand three 
month? Jong^ ^ then bottle It^'and when you nk'k, rack itoiF 
ioto A'de^aa^ei'. 

To-makerelder-wtne. 

m 

PICK the elder berries whpn full ripe, put them mtda ftpne 
jar, and fet them in the oven, or a kettle of boiling water tilhhq 
jar is hot-through; then take them out and ftrain them throirgi\ 
a- coarfe cloth, wringing the berries, and put the juice into a 
clean kettle : to every quart of juice piit a pound of fine Lifbon 
fugar, let it boil and ikim it welL When it is clear and fine, 
pour it Into a, jar ; when cold^ cover it clofe, and ;k;ee|>rc till you 
mak^ raifin wine : then when y6u tun your wr^/ to every gal* 
Ion of wine put half a pint of the elder fyrup; .' ' • 

' * To make orange wine. 

TAKE twelve . pounds of the beft powdeir fugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of fpring* 
water, and boil three quarters of an hour. When it is cold, put 
into in fix fpoonfulsofyeaft, and alfothejuiceof twelve lemons, 
which being pared mud ftand with two pounds of white fugar 
in a tankard, and in the morning fkim ofFthe top, and then put 
in into the water ; then add the juice and rinds of fifty oranges, 
but hot the white parts of the rinds, and fo let it wo«kall toge- 
ther two days and two nights; then add two quarts of R hen t(h 
or white wine, and put it into your vefliel. 

' To make orange, wine with raifin s.^ 

TAKE thirty poundsofncw Malaga raifins piked clean, chop 
thena fmall, you muft have twenty large Seville oranges, ren 
of them you muft pare as thin asfor perferving; boil about eight 
gallons of fofc water till a third part bt: confumed^ let it cool a^ 
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vidCf then put five gallons of it hot upon yoar raifins znw 
oranse-pccly ftir ic well together, cover ttup, and when iti» 
cold let it ftand five days^ ftirring it once or twice a day, then 
pafs it thro' a hair-fieve, and with a fpoon preb ic as dry asyoir 
tan, pat it in a runlet fit for it, and out to it the rind of theother 
ten oranges, cut as thin asthe firn^ then makeafyrup of the 
juice of twenty oranges, with a pound of white fugan It 
muft be made the day before you tun it up ^ ftir it well toge* 
ther, and flop it cbfe ; let it ftand two months to clear, thei> 
bottle it up. It will keep three years, and is better for keep* 

To mah Mer flower wine^ very like Frontiniac. 

TAKE fix gallons of fpring- water, twelve pounds of white 
fugar, fix pounds of raifins of the fun chopped. Boil thefe to* 

S^ether one hour, then take the Sowers of elder, when they are 
ailing, and rub them oiFto the quantity of half a peck. When 
the liquor is cold, put them in, tine seat day put in thej^uice of 
three lemons, and four fpoonfuls of good ale ycaft. Let it ftand 
covered up two days, then ftrain it off^ aiul put it in a veflel &( 
for it. To every gallon of wine put a quart of llbea|(b, and put 

Jrour bung lightly on a fortnight, then ftop it down clofe. Let 
t ftand fix months ; and if you find it is fine, bottle it off. 

Ta make goofeberry wine. 
GATHER your goofc berries in dry weather, wfaen»th«y aff 
half ripe, pick tbem,. and bruife a peck in a tub^ with a wooden 
mallet \ then takea horfe^hair cloth, and prefsthem as much a» 
poffible, without breaking the feeds. When you have prefled 
out all the j.uice, to every^allon of goofeberries put three pounds- 
of fine dfy powder fugar, ftir it all together till the fugar is all 
diflblved, then put tt in a vefielorcafk, with muft be quite full. 
If ten or twelve gallons, let it ftand a fortnight ; if a twenty 
gallon cafk, let it ftand five weeks. Set it in a cool place, then 
draw it ofFfrom the \^tSy clear the veflel of the lees and pour 
in the clear liquor again. If it be a ten gallon cafk, let it ftand 
three months; if a twenty gallon, four or five months, then 
bottle it ofl 

To wake currant wine. 
GATHER your currants on a fine dry day, when the fruit 
IS full ripe, ftrip them, put tbem in a large pan, and bruife 
them with a wooden pcftie till they arc all bruifed. Let them 
ftand in a pan or tub twenty four hours to fermcpt j then*rim 
it through a hair fie ve, and don't let your hand touch y«»ur Ir- 
quor. To every gallon of this liquor, put two pounds and a 
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%a1f of while fugar, ftir it well together, and put 4t into yodr 
^efleh' To every fix gallons put in a quart of brandy, and Jet 
it ftand' fix weeks. If it is fine, bottle it ; if it is not, draw it 
off as clear as you can, into another veflel or large bottles; aiid 
in a fortnight, bottle it in fmall bottles. 

To maie cherry xvine^ , 

PULL your cherries when full ripe off the ftalks, and prefs 
them through a hair fieve. ^ To every gallon of liquor put two 
pounds of lump fugar beat fine, ftir it togetherand put it into a 
veflel ; it muft be full: when it has done working and making 
any noiftp, ftop it clofe for three months, and bottle it off. 

7t9 make iircb wine, 

THE feafon for procuring the liquor from die birch tfces is 
in the beginning of March, while the Cap is rifing, andbeforethe 
Jeaves (hoot out; for when the fap is come forward, and the 
leaves appear, the juice, by being long dtgefted in the bark, 
^rows thick and coloured, which before was thin and clear. 

The method of procuring the juice is, by boring holes in the 
body of the tree, and putting in foffets, which are commonly 
made of the branches of elder, the pith being taken out. You 
may without hurting the tree, if large, tap it in feveral places, 
four or five at a time, and by that means fave from a good many 
trees feveral gallons every day ; if you have not enough in one 
day, the bottles in which it drops muft be cork'd clofe, and 10- 
fined or waxed ; however, make ufe of it as foon as you can. 

Ti^e the fap and boil it as Jong as any fcum rifes, flcimming 
it all the timfe : to every gallon of liquor put four pounds of good 
fugar, the thin peelof a lemon, boil it afterwards half an hour, 
Ikimming it very well, pour it into a clean tub, and when it is 
almoft-cold, fet it to work with yeaft fpread upon a to'aft, let 
it ftand five or fix days, ftirring it often ; then takefuch a caflt 
as will hold the Hquor, fire a large match dipt in brimftone, and 
throw It into the cafk, ftop it clc^etill the match isextmguiflied, 
tiin your wine, lay the bung on light till you find it has done 
working; ftop it clofe and keep it three months, then bottle it off. 

To wake quince wir^e. ' 

GATHER the quinces when dry and fijJI ripe; take twenty 
large quinces, wipe them clean with a coarfe cloth, and grate 
f hem with a large grate or rafp as near the core as you can, but 
none of the core; boil a gallon of fpring-water, throw in your 
quinces, let it boil foftly about a quarter of an hour, tbbn ftrain 
them well into an earthen pan on two pounds of double 
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. refined fugar* pare the peel ofFcwo large lemons Jttirpw in and 
fqueeze the juice thro* a fiev^, ftir it about till iMs very cool, 
then toail a little bit of bread very thin and brown, rub a little 
yeaft on it, let it ftand clofe covered twenty- four hours, then 
take out the toafi and lemon, put it up in a caig» keep it three 
n^onths, and then bottle it. If you make a twenty gallon ca(k, 
let it (land fix months before you bottle it ; when you drain 
your quinces, you are to wring them hard in a coarfe cloth. 

21? tfuike cowjlip or clary wine. 

TAKE fix gallons of water, twelve pounds of fugar, the juice 
of fix lemons, the whites of four eggs beat very well, put all 
together in a kettle, let it boil half an hour, (kim it very well ; 
take a peck of cowfltps ; if dry ones, half a peck ; put them into 
* a tub with the thin peeling of fix lemons, then pour on the 
boiling liquor, and ftir them about; when almoft cold, put in a 
thin toaft baked dry and rubbed with yeaft. Let it ftand two or 
.three days to work: If you put in before you tun it fix ounces 
of fyrup of citron or lemons, with a quart of Rhenifli wine, it 
will be a great addition ; the third day ftrain it off, and fqueeze 
the cowflips through a coarfe cloth, then ftrain it through a 
flannel bag, and turn it up, lay the bung loofe for two or three 
fdays to fee ifit works, and if it don't, biing it down tight; let 
it ftand three months, then bottle it. 

To make turnip mne^ 

TAKE a good many turnips, parethem» dice them, put them 
in a cyder-prefs, and prefsoutall the juice very well. To every 
gallon of juice have three pounds of lump fugar, have a vefl'ei 
ready, juft big enough to hold the juice, put your fugar into a 
^ veiTeU and alfo to every gallon of juice half a pint of brandy. 
Pour in the juice, and lay Something oyer the bung for a week, 
to fee ifit works. Ifit does, you muQ not buAg it down till it 
has done working; then ftopitclofe for threemonihs, and draw 
it oft* into another vefTel. When it is fine, bottle it off. 

To make rafpberty wine* 

TAKE fome fine a rafpberries, bruife rhem with the back of 
a fpoon, then ftraiA them through a flannel bag into a ftone 
jar. To each quart of juice put a pound of double^refined fu- 
gar, ftir it well together, and cover it clofe ; let it ftand three 
days, then pour it off clear. To a quart of juice put two quarts 
of white wine, }>ottle it off; it will be fit to drink in a week. 
Brandy made thus is a very fine dram, and a much better way 
than fteeping the rafpberries. 

7 ' Rf*h 



made Plain and Eafy^ 2g5 

Rules for brewing. 

CARE muft be taken in the firft place to have the malt clean; 
and after it is ground, it ought to fland four or five days. 

For ftrong Oflober, five quarters of malt to three hogflieads^ 
. and twenty-four pounds of hops*. This will afterwards make 
two hogfheads of good keeping fmall beer, allowing five pounds 
of hops to it. 

For good middling beer, a quarter of malt makes a hogfhead 
of ale, and one of fmall beer; or it will make three hogsheads 
of good fmall beer, allowing eight pounds of hops. This will 
keep all the year. Or it will make twenty gallons of ftrong 
ale, and two hogsheads of fmall beer that will keep all the year. 

If you intend your ale to keep a great while, allow a pound 
of hops to every bufiiel ; if to keep iix months, five pounds to a 
hogihead ; if for prefent drinking, three pounds to a hogfliead, 
and the fofteft and cleareft water you can get. 

Obfcrve the day before to have all your veffels very clean, and 
aever ufe your tubs for any other ufe except to make wines. 

Let your cafks be very clean the day before with boiling, wa- 
ter; and if your bung is big enough, fcrub them well with a 
little birch broom or brufh ; but if they be very bad, take out 
the heads, and let them be fcrubbed clean with a hand-brufh 
and fand and fuUers-earth. Put on the head. again and fcald 
them well, throw into the barrel a piece of unila'cked lime, and 
fiop the bung clofe. 

The firft copper of water, when it boils, pour Into your maOi- 
tub, and let,it be cool enough to fee your face in ; then put in 
your malr, and let it be well maftied, have a copper of water 
bollihg in the mean time, and when your malt is well waflied, 
£11 your mafhing-tub, ftir it well again, and cover it over with 
the facks. Let it ftand three hours, then fet a broad ftiallow tub 
under the cock, let it run very foftly, and if it is thick throw it 
up again till It runs fine, then throw a handful of hops in the 
under tub., and let the maih run into it, and fillyourtubs till all 
is run of^ Have water boiling in the copper, and lay as much 
mqre on as you have occafion for, allowing one third for boiling 
and wafte. Let that ftand an hour, boiling more water to fill 
the ma(b-tub for fmall beer ; let the fire down a little, and put it 
into tubs enough to fill your mafh. Letthefecond mafh berun 
off, and fill your copper with the firft wort; >put in part of your 
hops, and make it boil quick. About an hour is long enough ; 
when it is half boiled, throw in a handful of fal(. Have a clean 
white wand and dip it into the copper, and if the wort feels 
clammy is is boiled enough; then flacken your fire, and take ofF 
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your wort. Have ready a large tub, put two fticjcs acroHi, anif 
^t your ilrainlng bafkec oyer the tub'oo the fticks, and firaii^ 
your wa't cbro* it. Put your other wort on to bpil witji there^ 
of (he hops ; let your roafli be (liil covered again wijth water. 
and thin your wort that is cooled in as many things as you can ; 
for the 'vhinnefitliesy and tbe<|uicker it cools, thebetter* When 
quite cool, pu: it intotl^e tuAning-tub. IVlindtothrowahandfuj 
of fait intoevery boil. When the mafli lias ftood an hox^v drav^ 
pt oC then £11 your mafli with cold water, take ptf the wort in 
the copper and order it as before. Wfaen copl» add t9 it the 
ilrft in the tub ; fo foon as ypu empty orie copper, fill theother^ 
j(bboily;our ifm'all beer well. Let the laft mafii riin o0\ and 
yhen both are boiled with f/rem hops, order then) as the twq 

£rft boilings ^ when cool, empty the mafli-tub, and putthefmall 
eer to work t^ere. When cool enough, work ^t, {&% a wooden 
|>Qw] fudl of yeaft in the beer, and it will i^i^ork over with- 
% little of the beer in the boil, btir your tun up every twelve 
hours, let'it ftand two days^ then tun it, taking oS^ the yead. 
fill your ve&Hs fulU and fave fome to fill your barrels ; let it 
fiand till it ha^ done working, then lay on your bung lightly 
for a fortnight, afier that Hop is as clofe as you can. Mind you 
have a vent'pegat {he top of the ve0el } i|i warpi weather, 
kf^tu it^ and 'if your drink \\\S<%^ as it often will, lopfeti it till 
it has dbne^ th- n flop it clofe again. \i you can boil your ale in 
one boiling itisbeft, if your copper willallow ofit^ if not, boil it as* 
^onvcriiency ferves.The ilrcngth of your beer muft be according 
to the malt you allow, more or lefs ; there is fio certain rule. ^ 
When you pome to dr^w your beer, and find'it is not fine, 
JrawofF a' gallon, and fet it oh the fire, with two' ounces of 
ifinglafs cut fmalF and beat. Di^olve it in the beer over the 
fire \. when it is all melted. let'it ftand till it is cold, and pou^ 
it in at the bung, which muil lay loofe on till it has done fo- 
jprnting, then flop it clofe for a month. * ' ' 
^ Take great care your caljcs are notmufty, or have any ilf 
t;ifte; if they have, it is the hardeff^tbing in the world td 
fweeten therh. ' ' ' ' f' *^ • •• 

You are to wafh your caC^s with c^ild water before vou fcald 
them, and tbey inould lie a d^y or two foaking, and clean theo^ 
^ell,'the^ fi^aldthem. ■ - * 

* • ' ''• The b^ft thirigj'of rope. 

MIX two handfuis of bean fiower^ and 6ne handful of fait, 
ihrow' this intio* a kilderkin of beer, don't flop it cl6fe till \% 
bas done fermenting', then let it fland a months and draw it off | 
Put Ibmeurnes iiothiiig will do With it. '' ' ' - •' ' 
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fFben a barrel of iter bos twrmdjnr. 

TO a kilderkin of beer throw in at the bung a quart of oa^ 
jineal, lay the bung on loofe two or three ^ap, then ftop k 
/<4own clofe, ai;id let it ftand a montll. Some dirow in a piece of 
fChallL as big as a turkejr'a egg, and when it haa done working 
Aop it rlofe for a months then tap iL 

• To foaie wbiie breads aftir the Lon/lon wof. 

YOU muft take a bu(hcl of the fineft flour well drefled» put 
it in the kneading-trough at one end ready to mix, take a gal» 
Jon of water (which we call liquor) and fome yeaft } flir it 
into the liquor till itlooksof a good brown colour and begins to 
.curdle, firain it and mix it with your flour till it is about the 
^tnicknefs of a good feed-cake ; then cover it with the lid of the 
trough, and let it ftand three hours, and as foon'as you fee it 
begin to fail take a gallon more qf liquor, and weigh three 
^quarters of a pound of fait, and with your hand mix it well witl^ 
the water : drain it, and with this liquor make your dough of 
a moderate thicknefs, fit to make up into loaves -, then cover it 
again with the lid, and let it ftand three hours more. In the 
mean time, put the wood into the oven and heat it. It will take 
two hours heating. When your fpunge has ftood its proper timej^ 
clear the oven, and begin to make your bread. Set it in the 
oven, and cloie it up, and three hours will juft bake it. When 
once it is in, you muft not open the oven till the bread is bak- 
ed ; and obferve in fummer that your water be milk-warm^ 
and in winter as hot as you can bear youf finger in it. 

Note, As to the exa£l quantity of liquor your dough will 
take, experience will teach you in two or three times making, 
tor all flour does not want the fame quantity of liquor ; and 
^^you make any quantity, it will raife up the lid and run over» 
when it has i|tood its time* 

To mke French bread. 

TAKE three quarts of water, and one of tnilk ; in winter 
Raiding hot, in fummer a litt)e more than milk-warm. Seafon 
it well with fait, then take a pint and a half of good ale yeaft 
not bitter, lay it in a gallon of water the night before, pour 
it off the water, ftir in your yeaft into the milk and water, 
then with your hand break in a little more than a quarter of a 
po^nd of butter, work it well till itisdi(Iblved,thenbeatuptwo 
Jsfigs in a bafop, and ftir them in, have abouta peck and a half 
of flour, mix i^ with your liquor i in winter make your dough 
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pretty ftiff, in fummcr more flack ; fo that you may ufc a little 
more or left of flour, according to the ftiffnefs of your dough j 
mix it well, but the left you work the better. Make it into 
foils, and have a very quick oven, but not to burn. When they 
have lain about a quarter of an hour turn them 6n the other 
iide, let them lie about a quarter longer, take them out and chip 
all your French bread with a knife, which is better than rafp- 
ing ir, and makes it look fpungy and of a fine yellow, whereas 
th^ rafping takes ofF all' that fine colour, and makes it look too 
fmooth. You muft ftir your liquor into the flour as you do for 
pye-cruft. After your dough is made cover it with a cloth, and 
let it lie to rife while the oven is heating. 

TV make muffins and oat-cakes. 

To a bufliel of Hertfordfliire white flour, take a pint and a 
half of good ale yeaft, from pale malt, if you can get it, be- 
caufe it is whiteft ; let the yeaft lie in water all night, the next 
day pour off the water clear, make two gallons of water juft 
milk-warm, nottofcald youryeaft, and two ounces of fait j mix 
your water, yeaft, and fait well together for about a quarter of 
an hbur;'then ftrain it and mix up your dough as light as pof- 
fible, and let it lie in your trough an hour to rife« then with 
your hand roll it, and pull it into little pieces about as big as a 
large walnut, roll them with your hand like a bail, lay them on 
your table, and as faft as you do them lay a piece of flannel over 
them, and be fure to keep your dough covered with flannel ; when 
you have rolled out all your dough begin to bake the firft, and 
by that time they will be fpread out in the right form j lay them - 
on your iron ; as one fide begins to change colourturn the other, 
^nd take great care they don't burn, or be too much difcoloured, 
but that you will be a judge of in two or three makings. Take 
care the middle of the iron is not too hot, as it will be, but then 
you may put a brick-bat^or two in the middle of the fire tofiac- 
ken the heat. The thing you bake on muft be made thus : 

Build a place juft as if you was going to fet a copper, and in 
the ftead of a copper, a piece of iron all over the top fixed in form, 
juft the fame as the bottom of an iron por, and make your fire 
underneath with coal as in a copper. Obferve, mui&ns are made 
the fame wayj only this, when you pull them to pieces roll them 
in a good deal of flour, and with a rolling-pin roll them thin, 
cover them with a piece of flannel, and they will rife to a proper 
.thicknefs \ and if you find them too big or too little, you muft 
roll dough accordingly. Thefe muftnoi be the leaft difcoloured. 

When 
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When you eat them,, toaft -them with at fork crifp on both 
iides, thea with your hand pull them open, and they will be 
like a honeycomb; lay in as much butter as you intend toufe, 
then clap them together again, and fet it by the fire. When 
you think the butter is melted turn them, that both fides may 
be buttered alike, but don't touch them with a knife, cither to 
fpread or cut them open, if you do they will beas heavy as lead, 
only when they are quite buttered and done, you may cut them 
cro/s with a knife. 

Note. Some flour will foak up a quart or three pints morewater 
than other flour \ then you muii add more water, or fliake in 
iKoreflour in making up, for the dough m uft be as light as poffible. 

A receipt for making bread without harm by the help of a 

leaven. 

TAKE a lump of dough, ^bout two pounds of your laft 
making, which has been raifed by barm, keep it by you in a 
wooden veflel, and cover it well with flour. This is your lea* 
ven : then the night before you intend to bake, put the fatd 
leaven to a peck of flour, and work them well together with warm 
water. Let it lie in a dry wooden veflTel, well covered with a li- 
nen cloth and a blanket, and keep it in a warm place. This 
dough kept warm will rife again next morning, and jfirill be fuf- 
ficient to mix with two or three buihels of flour, being worked 
up with warm water and a little fait. When it is well worked 
up, and thoroughly mixed with all the flour, let it be well covered 
with the linen and blanket, until you find it rife; then knead it 
well, and work it up into bricks or loaves, making the loaves 
broad, and not fo thick and high as is frequently done, by which, 
means the bread will be better baked. Then bake your bre«d. 

Always keep by you two or more pounds of the dough of 
your lail baking well covered with flour to make leaven to ferve 
from one baking day to another ;• the more leaven is put to 
the flour, the lighter and fpungier the bread will be. The 
frcfher the leaven, the bread will be the lefs four. 

From the Dublin foclety. 

A method to perferve a large ftock ofyeaft^ which will 
keep and be of ufe for fever al months^ either to make 
bread or cakes • 

WHEN you have yeafl in plenty, takeaquantityofit, ftir and 
work it well with a whilk until it becojnes liquid and thin, then 
;et a large wooden platter, cooler, or tub, clean and dry, and 
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widb a feft bru(h> lay a thin layer of the yeaft oit thff fub, and 
tiiTfi ihemottth downwards chat do duft may fall tipon it> but io 
tlMf the air may get under t&dry it. When that coat fs v&ry dry» 
flMtt lay cm anofher tRt you have a fiifltcient quantity , even two 
•r three inches thick, to ferve for feveral months, always takiilg 
cave the yeaft in the tub be very dry before you lay more on. 
When you have occafion to make ufe of this yeaft cut a peiceoff, 
aftd |j^ it m warm water $ ftir it together, and it wii! be fit for 
vit^ If it is for brewing, take a large handful oif birch (ied %0* 
^ber^and dtp it into the yeaft and hang it up to dry $ take great 
care no duft comes to it, and fo you may do as many as you 
yleafe» When your beer U fit fo fet to work^ throw in one of 
tbefe, and it will make it work as well as if you had frefh yeaft. 

You miift whip it about in the wort, and then let it Ke ; 
when the vat works well» take out the broom^ and dry it 
aigain* and it will do for the next brewing. 

Note, In the building of your oven for baking, obferve that 
)ou make it round, lowToofed, and a little mouth y then it 
will take lefs lire, and keep in the heat better than a long oven 
amd high loofeS^ and will bake the bread better. 



CHAP- XVIIL 

w 
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Jarring cherries, and preferves, &.c. 
To jar cherries^ lady North's way. 

TAKE twelve pounds of cherries, then ftonethem, put thent 
in your prefcrving pan, with three pounds of double -refined 
liiigar and a quart of water ; then fet them on the fire till they 
arc fcalding hot» take them oiFa little while, and fet on the fire 
agarn* BoiJ then* till they arc tender, then fprinkle them with 
|!alf a pound of double-refined fugar pounded, and (kim them 
dean. Put them all together in a china bowl, let them ftand 
Id the fyrttp three days; then drain rhem thro^aiieve^ take them 
oat one by one, with the holes downwards on a wtcker-fievc, 
then fet them' in a ftove to dry, and as they dry turn them upon 
rkan fieycs. When they are dry enough, put a clean white 
Ibeet of paper in a preferving-pan, then put all the cherries in, 
with another ckan white meet of paper on the top of tkem ; 
cover them dole with a cloth, and fet them over a cool fire till 
they fweat. Take them oflF the fire, then let them ftand till 
they ai:e coId> and put them in boxes or jars to keep. 

r* 
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7q dry cherries. 

TO four pounds of cherries put oflc pound of Tugar, and juft 
put as much water to^the fugar as wiH wet it ; when it is onett* 
«d, make it boil ; ftone yourcherries, put them tn, and make 
them boil ; fkim them two of three times, take them off, and let 
4hem ftand in (he fyrup two or three days, then boii your fyrup 
and put to them again, but don^t boil your cherries^any mOt^, 
Let them ftand three or four days longer, then take themout^ 
lay them in fieves to dry, And }ay them in the fun, or in a tow 
oven to dry; when dry, lay them \n rows in papers, and tlom 
90W of cherries, and a row of white paper in boxes* 

i*o preferve cherries with the leaves andfiaiks grem. * 

FIRST, dip the ftalks and leaves in the beft vinegar boiling 
hot, ftick the (prig Aipright in a fieve till they are dry ; in the 
mean time hoil fome doublerrefined fugar to fyrup, and dip 
the cherries, ftalks, and leaves in the fyrup, and juft kc cheat 
fcald ; lay them on a fieve, and boil the fugar toacandy height^ 
then dip the cherries, .ftalks, leaves and all, then ftick the 
branches in fieves, and dry them as you do other fweetmeats*. 
They look very pretty at candle*light in adefert* 

To make orange marmalade. 

TAKE the beft Seville oranges, cut them in quarter s, grate 
them to take out the bitternefs, and put them in water» whick 
you muft ftiift twice or thrice a day, for three days. Then boil 
them, lifting the water tilt they are tender, ftred theinrerf 
fmall, then pick out the (kinaaod feeds from the meat which 
you pulled out, and put to the peel that is ihred $ and to a poun<i * 
of that pulp take a pound of double«refined fugar. Wet your 
fugar wih water, and let it boil up to a candy height (with a 
very quick fire) with you may know by the dropping of it* for 
it hangs like a hair ; then take it off the fire, put in your pulp, 
ftir it well together, then fet it on the embers, and ftir it till it 
is thick, but let it not boil. If you would have it cut like mar- 
Qialade, fidd fome jelly of pippins, and allow ftfgar for it. 

" To make white marmalade. 

PARE and core the quinces as faft as you can^ then tale to y 
pound of quinces (beingcut in pieces,lefs than half quarters) three 
quarters of a pound of double refined fugar beat fmall, then throw 
half the fugar on the raw quinces, fet it on a very How fire till the^ 
fugar is melted, and the quinces tender; then putinthereftof 
4he fugar, and boil it up as faft as you can. When it isalmoft 

«noogh. 



30» The Ari of Cookery ^ 

enough, put in fome jelly and boil it apace ; then pixt it up, 
and when it is quite cold cover it with white paper. 

To freferve oranges whole. 

TAKE the beft Bermudas or Seville oranges you can get, 
and pare theoi with a penknjfe very thin, and lay your oranges 
m water three or four days, fliifting them every day ; then put 
them in a kettle with fair water, and put a board on them to 
keep them down in the water, and have a ikillet on the fire 
with water, that may be ready to fupply the kettle with boiling 
water ; as it wades, it muft be filled up three or four times, 
while the oranges are doing, for they will take up feven or eight 
hours boiling ; they muft be boiled till a white ftraw will run 
thro' them, then take them out, and fcoop the feeds out of them 
very carefully, by making a little hole in the top, and weigh 
them. To ^vtry pound of oranges put a pound and three quar- 
ters of double-refined fugar, beat well and fifted through a clean 
lawn fieve,fill your oranges with fugar, and ftrew fome on them: 
let them lie a little while, and make your jelly thus : 

Take two dozen of pippins or John apples, and dice them 
into water» and when they are boiled tender ftrain the liquor 
from the pulp, and to every pound of oranges you muft have a 
pint, and a half of this liquor, and put to it three quarters of the 
fugar you left in filling the oranges, fet it on the fire, and let it 
boil, and flcim it well, and put it in a clean earthen pan till it is 
cold, then put it in your fkillet ; put in your oranges, with a 
fmall bodkin job your oranges as they are boilrng to let the fy- 
rup into them, ftrew oh the reft of your fugar whilft they are 
boiling, and when they look clear take them up and put them in 
your glafTes,' put one in a glafs jufi fit for them, and boil the 
fyruptill it is almoft a jellyj then fill up yourglafles ; when 
they are cold, paper them up, 'and keep them in a dry place. 

To make red marmalade. 

SCALD the quinces tender in water, then cut them in quar- 
ters, core and pare the pieces. To four pounds of quinces put 
three pounds of fugar, and four pints of water ; boil the fugar 
and water to a fyrup, then put in the quinces and cover it. Let 
it ftand all njght over a y^x'y little fire, but not to boil ; when 
they are red enough, put in a porrfnger full of jelly, or more, 
and boil them up as faft as you can. When it is enough, put 
it up, but do not break the quinces too much. 

Rid 
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Red quinces whole. 

TAKE fix of the fineft quinces, core and fcald them tender^ 
drain tbem from the water, and when they are cold pare them^ 
then Cake their weight in good fugar, a pint of water to every, 
pound of fugar, boil ittoa fyrup, ikim it well, then put in the 
quinces, and let them (land all night ; when they are red enough, 
boil them as the marmalade^'with two porringers full of jelly. 
When they are as foft as you can run a draw thro' them, put 
them into glafTes ; let the liquor boil tilt it is a jellyj and then. 

pour it over the quinces* 

♦ 

Jelly for the quinces. 

TAKE fome of the lefler quinces, and wipe them with a 
clean coarfe cloth ;xut them in quarters^ put as much water as 
will cover them ; let it.boil apace till it is ftrong of the quinces, 
then drain it through a jel!y-bag. If it be for white quinces, 
pick out the feeds, but none of the cores nor quinces pared. 

y^ make confer ve of red rcfeSy or any other flowers. 

TAKE rofe-buds or any other flowers, and pick them, cut 
off the white part from the red, and put the red flowers and fift 
them thro* afieve to take oiit the feeds; then weigh them, and 
to every pound of flowers take two pounds and a half of loaf- 
f ugar ; beat ihe flowers pretty fine in a ftone mortar, then by 
degrees put ihc fugar to them, and beat it very well till it is 
well incorporate together; then put it into gallipots, tieitovet 
with paper, ovei chat a leather, and it will keep feven years. 

*To make conferve of hips. 

GATHER hipj before they grow foft, cut oflFthe heads and 
ftalks, flit them in halves, take out all the feeds and white that 
is in them very cle«n, then put them into an earthen pan, and 
ftir them every day or they will grow mouldy. Let them ftand 
till they are foft emugh to rub thiem thro' a coarfe hair^fieve^ 
as the pulp comes tdce it off the fieve : they are a dry berry, 
and will lequKe pain» to rub them thro' ; then add its weight 
in fugar, mix them veil together without boiling, and keep it 
in deep gallipots for ife. . 

Tamakejyrup ofrofes; 

INFUSE three poinds of damalk rofe«leaves in a gallon of 
warm water, in a t^lKglazed earthen pot, with^ a narrow 
onouth^ for eight hourf which &op: fo clofe, that none of the 
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virtue niKy eschale. WheA they have infuM fo long^ beat l*^ 
water again9 fqueezethem our, and put in three pounds more or 
rofe-leavcs, toinfufe for eight hours more, then prefs them out 
very hard \ then to every quart of this infufion add four pounds 
of nnefttgar, and boil it toafyrup. 

. ^0 make fyruf. of citron. 

PARE and flice your citrons thin, lay them ina bafon^ with 
layers of fine fugar. The next day pour ofFthe liquor into a 
£lafs> Ikim it, apd clarify it over a gentle lire. 

^0 makefyrup of clove gillifiowers, 

CLIP your gilliflowers, fprinklelbem with fair water^ put 
them into an earthen pot, flop it up very clofe, fet it in a kettle 
of water^ and let it boil for two hours; then ftrain out the 
juice, put a pound and a half of fugar to a pint of juice, put it 
into a flciliet, fet it oft the 4ire, keep it fHrring till the fugar it 
all melted, but let it not boil \ then fet it by to cool, and put 
it into botdea. 

^0 makefyrup of feacbhkjfoms. 

INFUSE peach bloilbms in hot water, as much as will hand*^ 
ibmely cover them. Let them ftand in balneo, or in fand, for 
twenty-four hours covered clofe \ then ftrain out the flowers 
from the liquor, and put in frefh flowers. Let them ftand to- 
infufe as before, then ftrain them out, and to the liquor put 
freih peach bloflbms the third time; and, if you pleafe, a 
fourth lime. Then to every pound of your iirfofion add twa 
pounds of double-refined fugar j and fetttng if in fand, or bal- 
neo, make a fyrup, which keep for u^. 

To make fyruf of quinces 

GRATE quinces, pafs their pulp thro* a qioth toextradtheiv' 
juice^ fet their juices in the fun to fettle, cr^efore the fire, and 
by that meana clarify it f for every four oun^s of this juice take 
a pound of fugar boiled to a brown 4egreqi If the putting iir 
the juice of the quinces ihould check theiioi>ling ot the fuga«^ 
too much, give the fyrup fome boiling til/ it becomes pearled ;. 
then take it off the fire, and when cold, |ut it into the bo^lcs*^ 

Tofreferve apricoif. 

TAKE your apricots, ftonc and paret^m thin, and take their 
weight in doubie*rcSoed &gar beaten aip fifted, putyourapri'^' 
cots in a filver cup or uakard, cover thm over w^th fugar, and 
Jet them iland fo all oigkt. The jiexfday put ihem in a pre- 
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iervmg-pan^fettbemoii n gentle fire^and let them fimmer a little 
wbik, then let them boil till tender and clear, talcing them, off 
fometimes to turhand (kim. K^p them under theliquorasthey 
are doing, and with a fmall clean bodkin or great needle job 
them fometimes, that the fyrup may penetrate into them. Wh^ti 
they are enough, take them upy and put them ingUffes. fioiland 
Ikim your fyrup ; and when it is cold^ put it on your apr icoC0» 

% preferoe damfons wbole^ 

YOU muft take fome damron9 and cut them !rt pteoei^> put 
.them in a (killet over the fire» with a much water ^1 will covtr 
theni* When they are boiled and the liquor pretty ftrong^ ftraiit 
it out : add for every pound of the Wbok damfonv wiped clean t 
a polind of fingle-refined fugar, put the third partof your fugaf 
into the liquor, fee it over the fire, and when it fiaipaers^ put in 
the damfon^. Let them have one good boil» and take them ofl? 
for half an hour covered up clofe \ then fet them on again, and 
let them fimmer over die fire after turning them^ then take 
theni out and put them in a bafon^ drew all the fugar that was 
left on them, and pour the hot liquor over them. Cover them 
up^ and let them ftand till next day« then boil them up again 
till they are enough. Take them up^ and put them in pots % 
boil theliijuor tin it jellies, and pour it on them wbeH it ia nl* 
moft coldy fo paper them lip. 

To candy any fort offiowirs* 

TAK^E the beii ^rebk^refin^d fugar^ break it into luito^«» ztA 
dip it piece by pie^e into water, put them into a vef^l of filver^ 
and meltthepi9yerthe.fire| when it juft boils, ftrainit^ aodfet 
it on the fire again^ aiid let it boil till itjirawi in hai|^» which 
you may^ pprceive by holding up your fpoon, th^a piit in th^ 
flowers, and fet tb^m in cups or glafies. When it is of a hard 
candy, break it in lumps, and lay it as high as you pleafe. Dry 
it in a i!love, or in the fun, and it will look like fugarrcandy« 

To preferve goofeherries whole witboui ft^ning. 

TAKE the largeft prefcrving goofeberriesj and pick off the 
1>ack eye, btit not the ftalk« then jfet them oyer the fire In a pot 
pf water to fcald, cover theni veryt:lofe to fcald, biK not boti 
or break, and when they are teller tjakb (hem u|> into cdd-wa-" 
ier; then (akea poufid and a, hajf of dbubie'refined fugaf to a 
pound of goo£eberries,t and clarify the fugar with v^ifkr^ a pinU 
to A poiuod of &gar, add when your fyruf^is trddv fifittfaegoofe- 
berries fingle in your prefervingnpan, put th^tfyrup t» tboin^ and 
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fetthem on a p;entleAre; let them boil, but not too faff, leff th^ 
break.: and when they have boiled and you perceive that the fa- 
gar has entered them\ take them ofFj cover them with white pa- 
per> and feltbfcm by till the next day. Then take them out of 
the fyrup, and boil the fyrup-till it begins to be ropy; fkim it, 
and put ttto them again, then fetthem on a gentle iire^ and let 
them preferve gently, till you perceive the fyrupwill rope; then 
take them off, fet them by till they are cold, cover them with pa- 
per, then boil fofne goofcberries in fair water, and when the li- 
quor is fti'oJtig enough, ftrain rt out. Let it ftahd to fett^^,. and 
to every pint take a pound af double -refintdfugar, then*mal{^ 
a jelly of it, put the goofcberries in glafles, when they are coW; 
cover them with the jelly the next day, paper them wet, and 
then half dry the p^p^^i'^ that goes in the infide, it clofes down 
better, and theii white paper over the glafs. • Set it in your 
fto¥e, ot a dry piladb. 
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ToprtfervewbitiwdniHs^r 

FIRST pare your walnuts till the white appears,' and' na- 
thiogelfe. Youmiift be* very careful in the doing of them, that 
they don't turn black, and as faft asyou do them throw them 
into fait and water, and let them lie tilJ your fugar is ready. 
Take th'reepoTTnds of good loaf-fugar, put it into yourpreferv- 
Hig pan» fet it over a charcoal fire, aiid putas much water a^ 
will juft wet the fugan. Let it boil, then ^ave ready ten or a' 
dozen whites of eg[>s ftralned and beat up to froth, cover.your 
fugar with Ihe from as-it boil S5 -and ikim rt ; then boil it and 
flcim i^tiil it is as clear as cryflal,^hen throw ih'yOur walnuts, 
juft give them a -boil till they arc tender, then take them our,, 
and iay'them in adifli to ^ool-; ^hen cool;''ptit thiem'inyour 
preferving'jpaif, and whdn tTie fugar is as warnl as nbilk poiir rt 
over thern f'wTien quite- cold, paper ihem doWri. 

Thtjs cle^r your fugar fbralUgrefeives, apricots, peaches^. 
goofeberrks,''ciH'«irtts, &t. ^ • > ' ♦ 

, ' . .. Toprefiwiew^lnutsgreen.....^ . 

WIPE thcfh very clean, and lay them in ftrong^aft and water 
twentyrfour bbura $ then-take them out, duid wipe, them verjT 
clean, have ready a fkrllerof Water boilings tbrowthcmin, let 
them boil a minute, and take them out. Lay theni on a coarfe 
cloth, and* boil your fugar as abc^e \ ^hen joft give youc walnuts 
a fcald in the fugar, take them, if^ and lay them, io cooL Put 
tiieiQ in }raitr preferving-pot^^a^ pour on youf fyrupas abovei 



to prefiiiA tbeJhrg^ ^en'^lumi^s. 

FJRST dip the fta^ks apd leaves in foiling vinegar^ when 
they are dry haveyoiir^riiff$eaid^, ^MrSm'''§Meifl^sCfi^% 
apd very carefuljy .witii;a,'^/^;^ke.oiFtJiei Oyft l:i>^\*XP^^jW^^ 
to a candy height, and dip. in your plumDS, hang them oy nie 
ftalk to dry, and they WiIllo6kBnelytraATparent, and by hang* 
ing that way to dry, wiU h^ve a cle4r,4fipp^>;i«tbe|pp.")You 
mud takegreatcai'e to dear your AigaffAi^eiyii u. i ... f,',^ 






PUT your peaches in boiling watef,>ju{b'giretb€^ afcald^ 
but don't let thenii boil, take them out and ^t them in ^coUUva*- j 

ter, then dry them in a fietre, andput thenl-di lohg'^wjde mouth* 
ed bottles: tohalf adozenpeached'take.a^qaartt^ of a^poundof 
fugar, clarify it, pour it over your peaches, and fill the bottiei 
with brandy. Stop theni clofe, and keep theoi in a clpfe place. 

AfeCdni wiay td prefsrue peatits^ 

MAtCE your fyrup as abdve, arid when it is ckar juft dip iti 
your peaches, and take them out again, lay them on a difh to 
cool> then put them into lar^^ ivide-aiouthed bottles j and wh^ii 
the fyru]pi» is cold pour it over them ; le^ them ftand tillHCotdj 
and fill up the bottle with th^ beft Frfench brandy. Obferv(i 
that you leave rooiti enough for the peaches to Wwefll covered 
vrith brandy, and coverthe ghfs'dofe witha bladder and'lea'^ 
Cher, and tie them clofq dpwn. . > ^ . j 

' VGU muft kt a pint rf the fyrup of ijiffnees with a quart oi 
two of rafpberries Be boiled and clarified- ovei* a ^leaV ^M\6 
fifey' taking care that i^be wIlfkitnmed^Trdni'.time to tinft i 
t1\en add a pound and a hilf of fuglr, catiTeis rathtfli niorc td be 
brought to a candy herght, feihd poured in hbtv-^Let tbte whdif 
be continually ftirred about till it rs almb^^cold^'chen fpre^d it 
onplates', and cu; it Ottt into cakes. 
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CHAP. XD(' 

To make aachoiries, vcrmiccUa^ cgtqhup, yimi^ 
\ |;tr i smd to keep artichbke«t French beanis^ &c. 

T$ make andifvi^* 

' TO n peck of fpr«u,'two pounde of common iait, a garter 
of a pound of b^'faky four poinds of falt-ptrc, two Ounc«t 
of fal prunella, two penny-worth of cochipeal, pound all in a 
mortar* put them intQ a fiofoe pot, a row of Ij^rats^ a layer of 
ydur coopovild, and fo on U> the top alternafely • Pf efs thrai 
bard down* c«ver theiTii clote, let them ftand fix montbsy and 
they will he fit for ufe, OhfervQ tbaf y^ur fprats be very frefl)» 
»nd don't wafli nor wipe then, but ju(t t^ke lh$<ai 4s ibej! comf 
out of the water. 

To pickU fmeltSj where you have plenty. 

TAKE a quarter qf a peck of fin^tt, half an ounce of pep* 
pf r. half ^n ounce of OMtmeg, a quarter jof ^n ounce of mace, 
tialf i(n Qunceof petre-falt, a quarter of a pot^nd of comxnbn falt^ 
^eat all very fine, wa(h and clean the imelts^ gut them, theq 
I^y th^m in rows io a jar, ^nd between every layer of fmcitf 
(^r^W the feafonii^ with four pr five bay-Jeaveay then boil red 
ivine, and poiir oyer them enough to cover th?m» Coyer then) 
svith a plate, an(l* when cpld tic them ilPWn Qlofe. T^ey ex* 
ceed anchovies. 

To make vermicella. 

MIX yo)ks of eggs and flour together in a pretty ftifi* pade. 
Ha si9 you cap work it up cleverly, and roll it as thm as it |!| pof* 
iUe.tp r<dl the pafte* Let it dry in the fun ; wheo it fisi quite 
^ry, with a very (harp knife ^ut It aa thin ai poffibk, aj|s) keep 
k io a dry place. |t will run up like little worms, as veri^ai-. 
^)a does ; though the beft way is to run it through ^ coarfe 
icycj whHft th^ ps^te is ibft. If you wantibme to be i«ad^. in 
hafte, dry it bf the fire^ and cut it fmall. It will dry by the 
fire in a euarter of an hour. This far exceeds what coffles^from- 
abroad, being frelher. 

To mah catchup. 

TAKE the large flaps of muflirooms, pick nothing but the 
itrawa and dirt from it, then lay them in a broad earthevf 
pan, ftrew^ good deal of fait over l)i^, let them lie till next 
» morning. 
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morning, tbcfti WK )i^u^ vhahd bi^al: tK^nl^ fiUt them into a 
ftewf)anj let tbem k9tl/« niirftite or two^ then fti^hi tMm 
thfottgh a coarfe doth,, and ttrring k hard Takeout all the 
jtf ice, letit (land t6 fettlef, then pour it oiFcIear, rdn it throitgW 
t. tbiok fiatinel bag^ (foaae filter it throtugh brolKrii paper, hut 
lha£.;is a, ^ery tedious: Way) then boiLiti;. to:.a quart of thfc lU 
«f#»r puta quitrtecof an ounce of whote ginger, and balif i 
^fo^rtcr of . aif ounce o£iwbofe i^plepper Boil it brrikly a quartc!i? 
of«an-^hour^ then 4lraitiJtvs(nd whenlil)rtscoldi:put it into pmt 
botd^. In eich httile piftfour or five blades ofrM^ti and 6if 
doves, oofk it tigbt^'a^ it fmli k^ep tl^ro yean* Tht» gtVes the 
bieft. Saroiir of tbt muOkrooms to an^ faade* If y 0^ put to a. ptafo 
af.tbircfttebopa^iotDoffnum^ it \^iUtafteiike fbreigf^ <tatQhi2|tf^ 

Another may to maki saUbup. . , ,. . ] 

TAKE tb^ lat"^ flap^, ahdf Alt ihtkt ir'iMrt ; boil f^ If^ 
f^bty .ftraln it thtodgf^ tt thick flannel bi^ : to d €(aart oFthiK 
liquor put a quart bf lb!6 beer, i Urge ftklft of iiorfe-raddifli 
cue in littkl Aip9» £v9 <Mr.£]i..bai)r»kavef/an onion ft1N^k With 
iw«nty.or tbiirty cloveif n. ^irterrof.8n.ouiH:eof,idaee,.a fintrvf 
%tr pf jan pnvreo of DvtftiegK be^» a quarter of 4<i.oiuice of bl%ob 
and white pep^r,.ii?qi*JNrtei{)CifiE^ taac^cffadU-rpioe^ and founqte 
five rapei^ of ging^i'^ CtiVef it dofo, auKl let it fimner very (Jafftlji 
till aboui one thi'Td is^^alM^ then ftrain it ttirotigh a flaiXBiei^ 
bagt vHfA.il J9 QpMrb^tlle jlin fimtbotttadf.itorikitclpfe^.^iU 
if fffill kcfej^ a igreat wtbihli:. you may pUt retf wine in the roOrot 
of beer I fom^ put in *bcad:^garlick, but I think that fp9i|s jc# 
Tte Other reooipt' jroit h4vo k» cb^ Cbaptef i^ Ihe ,Sea« , n 

Jbrticboie^ t^o kee^ a{l ihs year., 

BOIL as many arf iehok^l ifs you iiitend t^ ke^ ; %dft ilMf^ 
lb as juft the Jdavet wiH como e«f^ then pu4F oiF'all the leaves 
aAdohokey c\it ibeija from the ftrings* \wf them on 4 tin-pl9|e, 
and put tbem ifi an oveii where tartfi are drawn^ let (hem fiaAd 
tiU tMioren if hi^atcfd again, tak:e them o<it before the wood j». . 
pi9t ii|| luM fel tbipm JA i^ain, after the earu.are dra.wn } fo do 
u\\ thi^iiv^ as dry as II boafci, them put th^n in a.paper bag, zt\^ 
hang them in a dry place. You (hould lay them in warm wa- 
ter three or four bourse before vou ufe them, fliifiing the water 
often. Let the lift water b'e bbiliiig hot j^ thfey Will be very 
tender, and €iX i% fime as freih ones. Yoo nej^df'tfpf dfy Ml 
yfdar bbttoiYii^ rit onte, as the leaVes ^t good to eat : to boil si^ 
lioztn at t dtiie and fav^ the bottoms for thi^ ufe* 

X3 r. 
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TAKE fineybungbeant, gather tbemron averyfineday^bavt 
a large ftone jar ready, clean and dry, I^y a Istyer of falc at the 
bottom, and them a^hiyer of beans* then (alt, and then beans, 
and fo en tilt the jar is full} cover them with fait, and tie acoarfe 
dotir over tbepiand a:bDard on that, aird then a weight to keej^ 
it clofe fromaU air; iettbem in a dry celf^, and when yoQ ufe 
tfaem take forne but and cover then^ clofe again ;waih them yoo 
took our very cleany aiid^let theh'lie. infoft water tweaty-^four 
boui^S ihiftin^ihe water often ; when: you boil them don't put 
aity fait in the water.' The bill' way bf drefling them % boil 
dKeQi with'jvift thd white heart of irffnatl cabbage, tfaen-drain 
tt^em,' cho{i.the cabbage, and pot both4il€aa:&uce«pan' with a 
'piece of butter as big as an egg rolled in jlopr, (hake a little pep- 
per, put in a quarter ^f a pint ofgooil'gfavy^ let them ftew ten 
lhtnui^$,'apd'CbenccUiih|^l|^pi up iqCv^ f&d^-qpliftk A pint of be»i$ 
^jfjij^x^bh^gq, oiXoifc-niaK dQ:'!l9reiqr'teffti/juft;as you pleafe. 

g\'A .V -- . - f??a ieep green peafe iliiCirJJItnas, 
r;Tak^fin6 ;^YSlig:^«afe, flidi «hM, thriovl^ tbem iiito bdliiig 
mwiei^ %vith'^(biA^ fait4ti,iet them boH ivf^t Ax minutes^ throw 
tfcmi' intl^' a 'tuliehdsr1To'sdfoifIi''^thAA^}iy'll doth fou^'or five 
tittie«^ doable diii^ tiaGkf and fprdadtbeAV'dti'} dry th^^ Very 
^el),^ a^i^' htfW'^dur beetles ready^ fitUhem and opver tfaem 
Tk't^YiinSuit6nf^y'ttfd ; when it isM^iti^e^^dol fill the detksal- 
ltptf6ft£b the top; %Q^k't)iein, tie a^btadikpiinlciar lath oi^r theirs, 
and fe^thehi in a cooii dry pls^ce. Whdiiyim'ufe^ them boil yoiir 
Water, pUt in a'little faU,fbine fif^r,'Md^a piece of bfitte'r} 
ivhen th^y 4^b(Mid ehjM^h,^ thno^ thim ^I9^;a fieve tb^ drain» 
then put them into a fau^e-pan. with 2, gpod piece of butter | 
keep {baking it round aUthe rime tilltbe butteHs melted, thea 
H^ra' thpflfli 4 Q.to a difli, and fe^d shtaa tq tfib}e.' - k . r t ; / r 

Another way to ifnferve grem peafk ! 

' GATHER -> cJur peafe on a very dry dayv^heHebeyarc'ifei* 
Aer old, nor yeftoo yotfng, ihetl %)AtHi^'9Stif'\ik^b ready'fcme 
qU^rtbottles with little mouths, being well ^rt4»d; fill the btfttfes 
;flnd co#k them vveji; have ready a pipkifi of ndfin m^ted; irit<l 
which dip tbejiecks'pf the bottles^-and fet' them in'n^verf dry* 
place that is cooh ' ^ ' • w.. .^,,.1 • 

To^kee^ ^rjengpofelmies tUl ChHfimf^^^ " \ 

PICK your large green goofeberries p;i a dry day, b^ve ready 
jrour bottles clean and dry, fill the bottles, ^nd cork them* fet 
{hem in a kettle of water up to tl^e ^ec|C| ]e^ the water bc;L| 



very foftly. tilliyouJ^the goofeberries are codled^ take thcni, 
9ac» and put io thejcjt of the bottles tHJ all are done ; then havq 
ready fome rfMtn rpelted in a. pipkin^ dip the necks.of thebpt-^ 
ties in, and that wilf keep all air from coming at the cork, keep 
tbein in a cold dry place where ijodamp is, and they will bake 
iWred as a cherry. You may kefp them withouc fcaicjingi b^C 
ihen the fkins will dot be fo te^ndeci^'iior bakefu fine. ^^ -^ 

]' To, keep red goo/e ferries. •^ ' r 

PICK theoi when full ripe* |q each quariC of gQofeberr.iea put 
a quarter of a pound of Lifbon fugar, and. to each quarter of a 
pound of fugar put a quarter of a pint of .watery (et it boiJ, then 
put in your goofeberr^es, and let thembDil foftly two or three 
minutes, then pour them into tittle ftone jarrs ; when cold cover 
them >upand keep^them for ufe -, they make fine pies with little 
trouble. ' You may prefs them through acullendei^i to a quart 
of pulp put half a pound of fine Lifton fugair, keep fttrring over 
the fire till both be well. mixed and boiled, and poor it into a 
Aonejar ; when cold-cover it with white pjper, and it noakes 

«ery pretty tarts ca: puiis. 

♦ . . . . 

To keep walnuts all the year. ,..' ' 

. TAKE a large jar* a layer of fea fand at the bottom, then a 
Uyeir of walnuta* then fandr then the nuts, and To. on till the 
jar is full ;**and jbe^fuce they don't to)K:l^^ach other inatiy of 
the layers. When* yau woutd ufe^Chemr lay them io wamt wa** 
ter for an hour^ (hift- the water as it oools ; then rub them 
4iyi and they Will peel well andi^at^fwee^. Lemons, will -keep 
It^u^.cpvered better Ihan any ocber way; 

' ' Anotbtr way to keep lemons. / ^' * " * 

**TAKE thp 'fine large fruit that are, q^ite found and good, 
^nd tal^e a fine packthread about a quarter of a yard long, run it 
thro* th? hard hlh at -the end of, the lejmon,, tlien tie the firing 
together, and hang it on a little hool^ iq a d.ry airy place ; fo 
9o as -many as you pleafe, but be fui^e they dan't touch^o(ie an- 
other,' nor any thing el(e, but hang as high as yo.u can .Thus 
you ?nay ,^(^6^ p^eajf, &c. onlyiyiog^the ftrijig to'tf^e fl^Ik. 

T^Mep v^bite^iullfce^ pearftttmbs^- or damfons^ ^c.far 

t. . , . ^ .. • .» . '^'tarts ^r fhs^'^ • - -"'•'•^' 

" GATHfe'R them. when full grown, kiid juft as' they begin to 

tyrn. 'Pick, all the largeft but,, faVe about two thuds of the 

fcviit, tbc other third but as much water to as you think will 

^ ..» . .i .^' . * ' X4 cover 
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cover the re^. Let them boil, ttA flcitn theitiV^ben die ffuk it 
boiled very foff, then ftr^iii it through a eo^rfe hair-iieve ; an(f 
to every quart of this liquor put apound and a half of fugar'^. bolt 
it, and (kirn it very well ; then throw in your fruit, juft give; 
them a fcald } take them olF the fire, and when cold put them 
into bottles with wide mouths, pour your fyriip over them, la/ 
a piece of white paper over them, and cover them with orl. Be 
Ture to take the oil well ofF when you ufe them, and don't put 
them in brger bottlei than you think you ihall make ufe of at 

a tunei becaufe all tbele Ibrts of fruits fpoil with the air. 

< > 

* 
To make vinegar. . . , 

. ' TO every gallon of water put a pound of coarf^ Lifbon fugar. 
let it boil, and keep fkimmiiig of it as Icmg as thefcum rifes i 
then pour it into tubs, and when it is as cdd as beer to work^ 
Ipaft a good toail, and rub it over with yeaft; Let it work 
twenty*four hours ^ then have ready a veffel iron-hQoped, and 
veil painted, fixed in a place where the fun has full power, and 
fix it To as not to have any occafion to move it. When you draw 
St ciF, then fill your veflll&, lay a tile on the bung to keep the 
duft out. Make it in March, and it will be fit to ufe in June or 
July. Draw it off into little Aone bottles th« latter end of June 
or beginning of July, let it iladd till you wafit to ufe it, ztA 
It will neverfoul any oiomi but when you go'todraw it olF, and 
you find ft is not four enough, let it ftand a month longer before 
you draw it off. For pickles to go abroad, ufe this vinegai^ 
aione ; but in EitgliHid you will be obliged^ when you pickle^ 
to put one half cold fpriag* water to it, and the^it will be full 
four with this vinegar. You need not boil, uniefs you pi^fcs 
for almoft any fort of pickles, it will keep them quite good. It 
will keep walnuts very fine withput boiling, even to go to the 
Indies ; out then don't put water to it. For green pickles, you 
may pour it fcalding hot oo two or three ttikies. All other fort of 
pickles you need not boil it. Mofhrooms only wafh tbtfm clean^ 
dry them, put rhem into little bottles, with a nutmeg juft fcaldea 
in vinegar, and fliced (whilft it is hot) vtiy thin, and a few bla- 
des of mace 2 then fill up the bottle with the cold vinegar and 
fpring^water, pour the mutton fat try'd over it, and tie ahbid« 
dcr al]d leather over the t9p. Thete muflirooms won't be fo 
white, but as finely taft^d as if they were juft gathered % and a 
j|)oonfull of this pickle will give uuce a very fine fi^avour* 

White walnuts, fuckers^ and onions, and all white pickles^ 
iQ in th€ iame i^aniieri rfter thev art ready for tbcpicklct 



mdde PldtH and ^afy: 3i| 

Sto fry fmelh. 

LAY your fmplts in a marinade of vinegar^ (ak» peppers sni 

fcajr-leaves, and cloves for a fe>^, hours ; -then drvthfm in a 

napkin, druoee them well wrth fir ur, and ha.ve leaay ^me butr- 

' ter hot in a mwr-pan. Fry them quick, lay them in your dilh^ 

^nd garnijDi with fry'd pariley. ^ 

^0rMfi apwndofbutfer. 

LAY it in fait and water twd or three hours, ihenipititf 
and rub it all over with crumbs of bread, with a liftle grated 
nutmeg, lay it to the lire, and as ic roaft^^ bafteit Wi(h th&yt)Ika 
tf two eggs, and then with crumbs of bread ajl the ^j^hie K is a 
foafting *, but have ready a pint of oyilers fleweci in their own 
liquor, and lay in the dilh under the butter ; 'when the breacl' 
has foaked up all the butter,, brown the outftde, and lay itoa 
yourpyfter^.. Your fire mu(l be very flow. 

^^ rmft.a fallad in ttco hours at the fift* 

TAKE frefh horfe-dung hot, lay it in a tub near thefirtL 
then fprinkle fome muUafd-feeds thick on it, lay a thin layer ^ 
hoffe^duifg over ic, cover il clofe and keep it oy the fire, an4 
it will rife high enough td cut hi two hours. 

- ' \ ' 

C ri A P. XX^. . 

P I S T I L t I N 0« 

9V dlftil walnut waUr. 

TAK£ a peck of fine green walnuts^ bruife diam #eH in t 
large mortar, put them in a |)any with » handfUl of bftttiAbruf^ 
>d, put two quarts of good French brandy to them, cotit them 
dofe, and let them lie three d^ys ; the next day diftil them in 
a cold flill ; froo^ this quantity draw three quarts, which you 
Itaydotndday. 

thw to ufs this ordinary ftilL / 

YOU muftlay the plate, then wood-aihes thick at the bot* 
torn, then the iron pan, which you are to fill with your walnuts 
and liquor, then put on the head of the fflill, make a pretty 
briik fire till the ftill begins to drop, then ^cken it fo as juft to 

hayd 
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tiave enough to keep the ftUi at workf mind a1] the time to keep 
a wet cloth all over the head of the ftill all the time it is at 
yrork, and always obferve not to lee the ftill work longer than 
the liquor is good, and take great care you don^biirn the ftill ; 
and thus you may diflil what yoli pleafb. If you draw th^ fiilt 
too fair it will burn, and give your liquor a bad tafte. 

Ho make treatle-water. -^ *' • 

TAKE the juice o( green walnuts four pounds, of rue, car* 
duus, macygold, ^nd baum, of each three ppundf^ roots of 
buttcrrbur half a pound, roots of burdock one poundj iingelica 
and mafterwort, of each half apoundt leaves of fcordixim f\K 
handfuls^ Venice treacle and mithri'date of each haff a pound, 
old Canary wine two poun^s^. white wine vinegar fix pounds, 
luice of lemon fix pounds, and diftil thij» in a^ alembic. 

* . To make Mack cherry waUr. 

TAKE fix pounds of black cherries, and bruife them fmall I 
then put, to tbem the to^s of, Fpf<limary9 - fweet marjoram* 
fpearmint,9iigelica, ba^m9 marygold flo weirs, of each a handful* 
4ried violets one ounce, aiiifeeds and fweet fennel feeds, of 
e^ch half an ounce bruifed ; cut the \^ti\i} fmall^ mix all to^r 
jijber, and diftil then? o|F in ^ ^pld ill})/ 

y .. To ff^ake Ijifterical water, 

TAKE betony, roots of lovage, feeds of wild parfntps, of 
- each two ounces, roots of Angle piony four ounces, of mifletoe 
of the oak$hrQ9 ouaces^myiyh a quarter pfai^ ounce, caftor 
half an oiihce ; "teat \\\ Ihefe together and add to the)n a quar- 
ter of a pound of dried millepedes :,.pour op thefe three quarts 
of mugwort- water, and two quarts of brandy; let them ftand 
in a dofic ^oflSbl tight d^ys, then diftil it in a cpld ftill ix)fted 
up. You may draw off nine pints of water, and fwceten it tQ 
your tafte. Mix ^11 together^ »nd bottle it iip» 

r . - ■ 

To difiil red-rafc buds. 

' « - * 

WET your rofes in fair water ; four gallons of- rofes Witt 

take near two gallons of water, t(ien M\\ them in a cold ftill i 

take the fame ftilled water, and put it into as many freihfofes 

as rtwill wet, then ftill them again. 

Mint, baum, parfley, and penny-royal water^ drftil tbc ikmc 
way. ' '■■■». • : '• ... :.j ' ■ , 

7 • ^« 



Roots. 

Angeiicay 
Dragon, 
Maywort, 
Mint, 

Cardtstis, 
Origany, 



^ ft 

; Xi "make ftague-walet-' . 






Flcwers, 

Worrtiwood^ 

Suekery, 

Syfo^, 

Agritnohy> 

'Fennel,' 

.Cowfiips^, 

Poppys, 



Winter-favoupj'', Piaintain, 
Broad thyme, Setfbyl, 



Rofbmary 

Piitipernel)^ 

Sage, 

Fumatory, 

Coltsfoot, 

^abeus^ 

BurridgCf 
Saxafreg, 
Betony^ 
Lwejrworr, 

Jarmanden 



Vocvain, 

Maidenhair, 

Motherwort, 

Co wage, 

Goiden-rbd, 

Gromweil, 



Seeds; r,^ v , . 

HattV tongue, • ; 

Horehouni, : . ■^- .. . 

Fennel^. • ' *• • . 

Melilot, 

St.J[ahnw6r^ 

Comfreyv 

Featherfew, - 

Red rofci-lcavcs, 

Wood-forrcj, •' 

Pdlitory of the wall. 

Heart's eafe. 

Centaury,. 

Sea-drinJc, a good handful of 

each of theaforefaid thingis. 
Gentian-root, 
Dock-root, 
Butterbur root, 
Piony-root, 
Bay- berries. 
Juniper-berries^ of each o(^ 

liiefe a pound. 



r 

One ounceofnutmegs^ one ounce of cloves, and half an ounce 
of mace ; pick the herl^s apd |iowers, apd flir^d them a little. 
Cut the roots, brulfe th6 berries, and pound the fpices fine ; ta]|:c 
a peck of green walnuts, and chop tbem fmall; ipix all thefe to- 
gether, and lay them to fteep in fack lees, or any white wine- 
lees, if not in good fpirits^ but wine')ees are beft. Let theni 
Iji 9 ^Vi^eefc or better ; bet fure ro ftit theiii.once a day with a- 
fticlj^i^jv^.k^fp 4hemjplofc.c^yered,;0^^ fiill tl^em in an al^- 
bic with allow lire, and^akecare your ftill does not burn. The 
firft, fecond, and third riipning i$ gopd, ai^ fome of the fourth. 
Jj^ (h^m.ftand till cold, ,$hen put them together. 

^ < • " ^0 tnak^ fttrfeitrmaier, - 

YOU mufttakefcurvy-grafs, brooklime,water-crcfles, Ro-* 
man wormwood, rue, inint, baum, fage, clivers, of each one 
handful ; greeq merery two handfuls : poppys, if frefli half a 
ieclc^ if dry a quarter of a peck J cochineal, fix pennyworth,^ 
»ffi:6ii| $x pennyworth j anifeedS| carra way -feeds, coriander- 
. ' ' '' '-'' '^'' ■•'•:' — - fecdf. 
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feeds, etrdamom«feeds» of each an ounce; liquorice two ounces 
icraped, figs fpHc a'pouiidy faifitfs of the fun ftoned a pound, 
junipcf-berriet an Mnce bruifed, nucmcg an ounce beaty ttiice 
Kn ounce bruiftd, fweet fennel-feeds an oance bruifedf a few 
flowers of rofemary, marygold and fage-ilovrers : put all th«f<| 
into a large done jar, and pf t to thtm three gallons of Freac(f 
brandy) cover it ciofe^ and let it (land near the fire for jnree 
weeks. Stir it three times a week, and be filre to keep it clofe 
flopped, and then ftrain it off; bottle your Hquor, and^ourofi 
the ingredients a gallon more of French brafidy. Let k ftand 
a week, ftirring it onceadsiy, then diSilttip acoktlliU^aiid 
this will make a fine white furfeit water.^ - 

You may make thia water at ahy tia^^efthe year«.if yon 
live at London,^ becaafe the ingredients are always tabo had 
cither green or dry ^ but it is the bed made in fummer. 

9 

To make milk viafetk 

, ,- , ■ ■ ■ .••■••.' - • •• 

Take two good bandfi^tl of wpitmwood, as much carditusi 
as much rue, four handfuls of mint, as.mach baumr^l^aif M4 
much angelica, cut thcfe. a Httle, put them into a coIdfttU, and 
put to them three .i|tiarts of milk. Let your fire be qi^ick till 
your ftill drops, »nd then itslcken your nre. You xngr draml 
^tWoqiiarts. THeiirfl: quart will keep ail the year. 

How to diftil yin^ar you have in the Chapter of Pickles. 

* • • ■ . ' -V 

C H A P. XXI 

How to M A H K E T4 

' • ' , , . • ■ ' ■ ' ■ ' », . 

And tht feafonsof the year. fdr. Batchers Meat^ 
Poultry, Filh, Herbs, Roots, &c. and Frttit* 

Pitas in d Mkf€k. 
THE head, tongue, palate 1 fheeiiti^iUa^etheftiirtetbfVadsy 
k'dneys, (kirts, an(i irip9 1 there *h ihe.d^uble, the roll, and 

the reed -tripe, - 

Tbefiri-qmrter* 

Ft&STisthehaunch ; which includes tKec]od,marr(^-bofie» 
ihin, and the fticking- piece, that i^ the neck end. The next ia 
th^jepof rhuttoD-ptece, which haspiartof ^e bIade-bon6 ; theA 
*' ^^ a . kht 
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the chuck, the brifcuit, the four ril^ and mi<Mle rib, which ip 
called the chuck rib. 

* - The bind^arier. 

FIRST firloiii and rumpp the. thin and tbick-$aAk, ^ 
yeiny-pipce, then the chugiQ-bpne/buttock^ apd le^« 

In (LJheep. 

THE hcia4 and pl^i wb^.kicMfi (be lii^er» ii|^CS| 
heart, fweecbreada, and melt. 

; Skiff pr^qu^r^Ur^ : .. 
THE neck, breaft, and ibouM^r. 

Jh bii^ quarter,: .^ .^ 

- THE Ipg an^ loin. The two loms t<)ge£her is called a f^- 
^le of miHtan,! whieb U a fiae joint wh^n it i^.^ Ut^ ill 

In a calf. 

TH£ bead and inwards are the pluck ; which eotttauis the 
heart, liver, lights,' nut, and mett, and what^tiey cajl theflcietfj^ 
(which eat finely broiled) the throat fweetb^ead, and the wind-* 
l^pe fweecbread, which i$ the fineft. 

Th$ fofe.-quarter is the ihoulder, neck, a^d breaft. 

The hind-quarter is the leg, which contains the knudpte 
^p4 fillet, then the loin. . 

Jh boufi4amb* 

THE head and pluck, that is th^ Hver^ Hghts, heart, eat, and 
enelt. ll)en there.is the fry, which is the fwectbreads, lamtn 
ftenes, and Ikirts, with fome of the liver. 

The fore-quarter is the (houlder, neck, and bread together. 
* The hind«quarter is the leg and bin. This is in high fealbii 
/at Chridmas, but lafts all the year. 

^ Grafs lant^b conies in in April ear May, according to the fea* 
fon of the yea;, and holds good till the middle of Augiift* 

' THE head and inwards \ and that b the haOet, which ia 
the liver and crow, kidney and (kirts. It is mixed with a gitat 
deal of fage and fweet herbs, pepper, fait, and fptee, fo roHed \n 
fhe caul and roafted \ then there are the cbitterlains and the 
^uts, which are cleaned for faufages. 

The fore-quarter is the fore-lotn and fprihg;i| if a fan^ge hog, 
jfOU may cut a fpare-rib off. 

The hind-quarter cmly teg and loin^ 



A bacon bog. ' , ' 

THIS is cut different, becabfe of- making ham, bacon, anJ 
]Hcklcd pork. Here yoahave fine fparerribs, chines, and griP 
kins, and fat for hogVlard. Tbe liver arid crow is much ad^ 
mired fried with bacon } the feet and ears are both equally 
Mod foufed. 

: Pork cesies in feafon act B]lrtholoaiew->ti^, and Ecjds good 
till Lady -day. 

How to rhufc Butcbcr*s Meat^ 
TV cbufc lamb^ 

IN a fore-quarter of lamb miftd the neck-vein ; if it be aii 
txur^blue it is new and good, but if greenifh or yellowtfb, it 
is near tainting, if not tainted already. In the binder-quarter^ 
fineU under the kidney, and try the knuckle ; if you meet with 
a faint fcent, and the knuckle be limber, it is ftale killed; For 
a hmb's head, mind the eyes ; if they be funk or wrinkled, it 
is fiakj if plump and lively, it is new and fweet. 

yeal. 

IF the bloody vein in the (houlder looks blue, or a bright red^ 
it is new killed i but tfblacki|h, greenifh, or yellowifh, it is 
flabby and ftale ; if wrapped in wet cloths, Tmell whether it be 
mufty or not. The loin firft (aints under the kidney, and the 
Heft, if ftale killed, will be foft and flimy. 

The breaft and heck taints firft at the upper-end, and you 
witr perceive fome dufky,- yellowifii,' orgreenifli appearances 
the fweetbread on the breaft will be ql^mmy,ot;b^rwife itisfreih. 
and good. ' The leg is known to be new by the ftifFncfs of the 
jpinti if limber and the flefli feems clammy, > ^d has green or 
yellowifh fpecks, it is ftale. The head is known 0s fhe lamb'^« 
The fi^fh of a bull-calf is ]a)ore red and firm than.that of a cow* 
«i]f, and the fat more hard and curdled. t 

M^Uon. 

7f the nmtton be young, the flefh will pincb tender- ; if old, 
k will wrinkle and remain fo \. if young, the fat will eafily part 
lirom the lean \ if old, it will ftick by ftrings and fkins ; if ram- 
mutton,. the fat /eels fpungy, the flefii,clpi^, grained and tough, 
sotriiing again, when dented with your finger ^ if ewe-mutton, 
the flefh is paler than weather-muttpn^ . a. clofer grain, and 
cafily parting. If th^re be a rot, the flefh wUI be palifh, and the 
fat a faint whiti(h,inclining,toyeIlow,andtbeiiefh will be loofe 
9X the^bone. If- you fqueeze it hard, fome'drops of water wilt 

fland 
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fiand up like fweat ; as to'tht newnefs and fialenfefs, the fame 
is to be oMcrvcd as by lamb. ' . -; 



» . ^& 



If it.b&fight oX'beef^'itjnHUl have an open.gs«B; if young, 
9k,tender and oily fni€iothtieri.:f.if .isoagh and;fpungyv itis old, 
or inclbtng!tdbMLfo9jcx£ept;rteck^brt£cutt, aitdfiich|»rts astare 
, very fibrous, which in young meat will be more roughs than: m 
other parts. A cacnaViQn.pleaAnt.c^o{ir;betokens good fpend- 
kjg meat, ih? iqet a curioii^ ^bU?* yeJlowi(b is ffQ^/ogqOd. 

Cow-beef is jefs bound ancj clofer gr^nedtljan.jl^opx, the 
fat whiter, but the lean fomewhac palerj ,rf ypi^i^ th^dent 
you make' with your finger will rife again ina4mle time. 

BulUbeef is of a clofe gra1n^ deep'dulky red, tou^ in pinch** 
ing, the fatikintiy, hardj and has a rammilli ranltTnftlJ^ and 
for newnefs and ftaleneft/;Ais flefc bought freffi ft^^^^ 
figns, the nrtore material is'its clamminefsVand'the reft your 
^fmell wilfinrorrti you. ITit Ve'bruffed, tHefe'^lae^i^WIll look 
more d\i(ky"or/MatkiXh; thi'n Ihe reft.- • v -^ '•- 

. if if. be young, the lean will break In piHching between 
yourfinger^, and if you nip the fkin with your naill, ft will rtake 
a dent ; alfo if the'far be foft and pulpy, m a trianjner llk^'lardj, 
Jf the lean b? tough, and the ^^t flabby and puhgy, Feeh'ng 
rough; iCh oTd r erpecialTv if theririd beftuliborn,' and yoi* 
cannot hip it with your nai)s. 

If of a boar, tjiotijgh you n g, or of i hog gdded at' fall growth, 
the flcfti wiR b« hai5, tough, ieddj.fh, and rammifll of fmelf f 
the fat fkinny and hard ;• 'the fkin very thick and t6ii^h,"ahd 
pinched up will immediately fall again. , ,.'/''' ' ' 

AsfoT'oid and'ifew'killedj try the legs, hands, andfpririgs, 
'^y putting your finger under the bone that corner out j for if it 
t)c Jrairited,^'yoa will, there find itby fm'elling your finger; be; 
fid^ thefkin wrlFbei fweaty and clammy when ftale,. but 'cool 
and frhooth whctT*ne\y. . . ' . ' "" 

If you 'find TiWd kernels in the fat of the pof-k, Jike hail- 
ftot.if many, it is meafly, and dangerous to be eaten, "' 

ffoiv io ihf^s^itrawn, venifon, IVeftphalia b,au^, ^c* : 

BRAWN is known to be old or young by the extraordinary 
or moderate thicknefs of the rind ; the thick is old, the mode-^ 
fate IS young. IPth^ rmd an4fat be very tendcr>icis hpt boar; 
krawn, but bartow'tJr f6w/ " ' . ! 
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TRY the haunches or (houlden under the hooet that come 
(Mil, with your finger or knife, and as the fcent is fweet or rank, 
it is new or dale ; and the like of the fides in the moft flelhjr 
,^rts : if taisiied they will look greenifli in ibnfe placet, or more 
then oidimry black. Lode on the hoefs^ and if the ciefts are 
very wide and lou|^9 it is old \ if dofe and fmootb, it is 
-^foiuas* 

Tbtfufou for venifon. 

TH£ bocfc Tcnifon begins in May» an<f is in high feafbn tSl 
All«Hanow^s*day i the doe is in feafon from Michaelmas to 
the end of December, or fometimes to the end of January. 

ff^eftpbalia bams and Englijb bacon. 

P^t a knife under the bone that fticks out of the ham, and 
If it cooies out in a manner clean^ and has a curious/Iavour, it is 
fweet and good ; if much fmeared and dulled^ it is tainted or rufty* 

Englilh gammons are tried the fame way; and forotherparts 
try the bx i if it be white, oily in feeling, does net break or 
crumble, good $ but if the contrary, and the lean has fome lit- 
tle fireaks of yellow, it is rufiy, or will foon be fo«' 

. To cbuje bntier^ cbeefe, and eggs. 

WHEN you buy butter, truft not to that which will be gU 
ven you to tafte, but try in the middlC) and if your fmell and 
tafie be good, you cannot be deceived* 

Cheefe is to be chofen by its moift and fmooth coat ; if old 
cheefe be rough coated, rugged, or dry at top, beware of littlo 
worms or mites. If it be ovef'^uU of holes, moift or fpungy, it 
isfubjie^ to maggots. If any foft or periihed place appear on 
the outfide, try how deep it goes, for the greater part may be 
hid within. 

Eggt> hold the great end to your tongue; if it feels warm, 
be fure it is new; if cold, it is bad» anfl lo in proportion to tbc 
)ieat and cold, fo is the goodnels of the egg. Another way t0 
know a good egg is to put the egg into a pan of cold water, the 
frefher the egg the fooner it will Ml to the bottoms if rotteni 
it will fwim at the top. This is alfo a fure way not to be de- 
ceived. As to the keeping of them, pitch them all with tbf 
fmal] end downwards in fine wood-aOies, . turning them ooc# 
a week end* wa^s, and they will keep fome months. 

Poultry in feafon. 
JANUARY* Hen turkeys, capons, pullets with eggs, fbwlsf, 
chickens, bares, all forts of wild fowU tams rabbits aAd tame 
pigeoos. FE-* 
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i^ebt'iraty. Turkeys aod puHcts with €ggs, capdtis^ fowls ^ 

iball cbic|f:en$) bares, all forts of wild ^wl (which in thi$l 

knbhth begin to dediine) tame dhd 'wild pigeodd, tlafxie rabbi ts^ 

•green gceftj, ydungdacklinj^s, and turkey poults. 

• March. This month the fame as the precedirig cfidntb i and 

. in chi^ momh wild foterl goes quite out. 

April* PuUets,fpring fowls, chiokens; pi^oni, ^young wild 
rabbits, lev^rjets, .yoptig geefe^ ducklings^ and turkey poidts^ 

May. The faqae^ 

June. The jfarhe. ., , 

July. The fame ; with jbiihg partridges, plicafantj, and 
wild aucks, Called flappers or moult^rs. > 

Auguft, The faihe. 

September, Oflober, November, and IJecembef. In ihefe 
months all fofts of fowl, both wild and tame, are in feafon ; arid 
in the three laft, is the full feafon foi* all manner of wild fowl^ 

Hcwtocbuftpdtdtrj. 

^Ti khoii) whether a capdn is a irui one, young or olJ^ new drjlalk* 

IF h^ be young his fpurs are fliorf, ahd his legs fmooth ; if 
a true capon, a fat vein on the' fide of his breaft, the comb pale, 
and a thick belly ahd rump : if new* he will have a ciofe; hard 
yeilt ^ if it^ale^ a loofe open vem. 

A cock or ken turk^^ iurkty poult i. 

IF the cock be young, bis legs will be black ;ind fitio6th,and 
bis fpurs fliort ; if ftale, his eyes will be funk in his htead, and. 
the feet dry j if new, the eyes lively ahd fcet limbed. Obferv6 
the like by the hen, and moreover if fhe be with egg, flic wiU 
have a foft open vent ; if pot, a hard clofe vent- Turkey poults 
are known the fame way> and their age cannot deceive you. 

A cock^ ben^ ^c. 

IF young, his fpurs are Oiort and dubbed,' but take particulat 
notice they are not pared nor fcraped : if old^ he will have an 
open veht i but if" hew, a clofe hard vent : and fo of a hen, foi;^ 
newnefs or ftalenefs i If old, her legs ahd comb are rough j if 
joung, fmooch. 

A tame gdofe^ witd goofe^ dnd btan gbofe. 

IP the bill be yellowifli j and ihe has but few hai'rs^ die li 
jroung ; but if full of hairs^ and the bill and foot red ^ (he i^ 
old ; if new, limber-footed : if ftale, dry footed. Andfoof ^ 



wild goofe^ and bran goofe. 
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JVild and tame ducks. 

THE duck, when fat, is hard and thick on'^be belljr, but if 
not» thin and lean ; if new, limber-footed ; if 6atei dry footed. 
A true wild duck has a reddifli Toot, finaller than the tame one. ' 

Goodwett5ymarle^knots^ruffs^guU^dotterels\^9ndwbua''tars. 

IF ihefe be old, tbeir legs wtU be rough \ if youngs Andotb > 

if fat, a fat rump ; if new, limber-footed ; if ftde, dry-fb6<edU 

Pheafant cock and ben. 
THE cock when young, hat dubbed fpurs : when old^fliarp 
fmalt fpurs ; if new» a fail vent; and if ftafe^ ah'op^A Aabby 
one. The hen, if young, has fmooth legs, and her fiolh olFa cu- 
rious grain ; if with egg, (he will have a (oft cmen vent, and if 
not, a cldfeone. 'For hewnefs orftalehefs, as tiie c6c\:. - 

Beatb an^ pheafanipoults. 
IF new, they will be ftiff and white in the vent, and the feet 
limber J if fat, they will, have a hard veiit ; if ftale, dry*footed 
and limber \ and if touchea, they will peel. 

Heatb cock and ben. . 

IF young, they have fmooth leg^ and bills; iana if old^ 
rough. For the reft, they are known as the foregoing. 

Partridge y cock attd ben. 

THE billivbite, and theiegs UuiOi, fhew age ; for if young, 
the bill is black and legs yellowifli ; if new, a f?ft vcntj if 
ftale, a green and open one. If their crops be full, and they 
have fed on green wheat, they may taint there ; and for tbia 
fmell in tbeir mouth. 

tVoodcock andfnipe. 

THE woodcock, if fat, is thick and hard ; if new, Kmbcr- 
footed^ when .ftale, dry-footed; or if their nofes are fnotty, 
and their throats muddy and mooriOi, they are naught.^ A fnipe, 
if fat, has a fat vent in the fide under the Witig, and iti the vent 
feels thick ; for the reft, like the woodcocJ^. 

Doves and pigeons. , 

TO know the turtle dove, look for a bluifti ring round bis 
neck, and the rert moftly white : the ftock-dove is bigger ; 
and the ring-dove is lefis th&h the ftockdove. The dove-houfc- 
pigeons, when old, are fed legged ; if new and fkt, thby Will 
feel full and fat in the veiit, and are limber-footed ; but if ftale, 
a flabby and green vent. 

And fo green or grey plover/ fieldfare, blackbird, thrufti, 
hrk^,&c. 6 0^ 
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Of bare^ leveret ^^ cr rabbU. 

Bare win be whitlfh and ftiffl if new and clean killed ; t^ 
ftale, the flelh blackifli in mdft parts and the body limber ; if the 
J:]eft in her lips fpread very much, ajtid her claws wide and r^g- 
]ged, file h old, and the contrary young; if the bare be youngs 
the ears will tear like a piece of brown paper -, if old, dry and 
tough. To know a true leveret, feel on the fore -leg near the 
foot, and if there be a fmall bone or knob it is right, if not, it 
is a hare : for the reft obferve as in a hare. A. rabbit, if ^2L\t^ 
ivill be limber and (limy; if new, white and &'iSy if old, her 
chaws are very long and rough, the >¥ooI mpttled with grej 
h^i-s I if ypungs the claws and wool fmoath. 

F I S ^ in feafon. 
Candlemas quarter. 

LOBSTERS, crabs, craw-fifh, river craw- flfli, guard -fifli, 
fnackrel, bream,' barbel, roach, fhad or alloc, lamprey or lam« 
pcr-eels, dace, bleak, prawns, and horfe-mackreh 

The eels that are taken in running water, are better than 
pond eels ; of tbefe the filver ones are moft efieemed. 

Midfummer quarter. 

TURBUTS and trouts, .foals, grigs, and (bafBin&and glout, 
tenes, falmon, dolphin, flying'fi(h,(heep-head, tollis, both land 
9nd fea, fturgeon, feale, chubby lobfters, and crabs. 

.Sturgeon is a fifh commonly found in the norihern feas;, but 
now and then we find them in our great rivers, theThames^ the 
Severn, and the Tyne. This fifli is of a very large fize, and will 
Sometimes meafure eighteen feet in length. They are much 
cfteemed when frelh, cut in pieces, and roafted or baked, orpick- 
led for cold treats. The cavier is.efteemed a dainty, which is the 
i^awn of this fifh. The latter end of this quarter comes fmelts. 

Michaelmas quarter. 

COD and haddbck, coal-fi(h white and pouting hake, lyng, 
tuflce and mullet, red and grey, weaver, gurnet, rocket, her- 
rings, fprats, foals, and flounders, plaife, dabs and fmearedabs^ 
eels, chars, fcate, thornb^ckand homiyn, kinfon, oyfters and 
fcollops, falmon,fea-pcrch nndcarp, pike, tench, and fea- tenth. 

Sc?te*maides are black, and thornback. maides white. Gray 
faafs comes with the mullet. 

Y2 la 
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In this quart/?r are fine ftnetts, and bold till after Chriftmas. 
There are t\¥0 forts of mullets, the fea-rouUet and river- 
mullet, both equally good. 

• 

Gbrifimas quarter. 
DOREY, brlle, gudgeons, gollln, frnelis* crouch, perch, 
anchovy and loach, fcoHop and wilks, periwinkles, cockles, 
Tnufiels, geare, bearbel and holleber. 

How ^0 chufefilh. 

To chufe fahmny pthy trout ^ carpy tinch^ grailtngy harbelr cbuk^ 

rttffy eel', whitings fmeb , Jhadf (^c* - 

ALL thefe are known to be new or (tale by the colour of 
their gills, their eafinefs or hardnefs to open, the hanging or 
keeping up their fins, the ftanding oiit or finking pf their eyes^ 
&c. and by fmeriing their gills. 

HEFs chofen by his thicknefs and plunrpnefs ; and if his belly 
bff of a crean:> colour, he muft fpend well -y but if thin, and his 
belly of a bluilh while, he will eat very loofe. 

Cod and codling. 
CHUSEhimby hfs thicknefs toward^bishead^andtbewhite- 
nefs of his> ileib when It is cut : and fo of af CQdling. 

LytJ^. 
FOR drFed lyn»; chufe that which is thickeft in the poll, 
and the flefc of the br ighteft yellow. 

Scate and tbornhack. 
THESE are chofen by their thicknefs, and the fhe-fcate ij 
the fweetcft, efpecially if large., '' 

Scab. » 

THESE are chofen by their thicknefs and filfTnefs; when 
their bellies are of a cream colour, they fpend the firmer. 

Slurgeon. 

IF it cu^s without crumbling, and the veins and griftles give 
a true blue where they appe^ir, and the Relh a perfect white, 
then coxKlude it to be good. 

Frefi herrings and mackr&L 

^ TF their gills are of a lively (hining rednefsy their eves ftand 

full, and the fifh is ftifF, then they are new ; but if duflcy and 

fiided, or linking and wrinkled, and tails limber, they are ftale# 

Lobjters^ 
CHUSE them by their weighty the heavieftarcbeft, ifnoira- 
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ter be in them : if new^ th^ tail will pull fmarf, like a fpring ; 
if full, the middle of the tail will be full of hard, or reddifli- 
jOcinaed meat. Cock lobfter i$ known by the narrow back part 
of the tail, and the two uppermoft fins within his tail are ftiiF 
and ihard \ but the hen. is foft, ^nd the back of her tail broader. 

. , Prawns^ Jhrimps, and crabjijh. 

^ . THE two firft, if ftale, will be limber, and caft z kind of 
flimy fmell, their colour fadiag, and they flimy : the latter will 
be limber in their claws and joints, their red colour turn black*- 
iOi and dufky, and will have and ill fmell under their throats; 
othcrwife all of them are good. 

^ Plaife and flounders. 

IF they arc ftiff, and cheir eyes be not funk or look dull, they 
kre hew; the contrary when ftale. The beft fort of plaife look 
bluifli on the beliy. 

Pickled falmon. 

IF the flefb feels qily, and the fcales are ftiff and fhintng, 
and it comes in flakes, and parts without crumbling^ then it is 
new and good, and not otherwife. 

Pickled and red herrings. 
FOR theiirft, open the back to the bone, and if theflefli be 
white, fleaky and oily, and the bone white, or a bright red, they 
are good. If red herrings carry a good glofs, part well fcom 
the bone, and fmell well, then conclude them to be good^ 

Fkuits and Garden-Stuff throughout the year. 

January fruits yet lofting, are 

SOME grapes, the Kentifli, ruflet, golden, French, kirton 
and Dutch pippins, John apples, winter quecnings, the mari- 
gold and Hacvey apples, pom-water, golden-dorfet, rennetingt 
love's pearnu^in, and the winter pearmain ; winter burgomot, 
vrihter-boncrerien, winter ma(k, winter Norwich, andgreatfur- 
rein pears. All garden things much the fame as in December. 

February fruits yet lajling. 
THE fame as in January, except the golden-pippin and pom- 
water } alfo the pomery, and the winter-peppering and dago- 
bent pear* 

March fruits yet lofting. 
THE golden ducket-daufet, pippins, rennettings, Jove's pear- 
main and John apples. The latter boncrctien, and doublc- 

bloiTom pear. 

Y3 Jptii 
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Afril frui(s yet l(ffiing. 

YOU'have now in the kitchen- garden and orchard, autumn 
carrots, winter fpinach, fprouta of cabbage and cauliflower^, 
turnip*tops, afparagus, young radiAet, Dutch brown lettuce 
and crefles, burnet, young oiiio|iS| fcalliqaa, leeks, and early 
kidney, beans. On hot beds, purflain, cucumbers, and muih* 
.roonns. Soi^e cherries, green apricots, and goofeberries for tartf^ 

Pippins, deuxans, Weftbury apple, ruSeting, {|;iIliilower, tbf 
^tter boncretien, oak pear, &Cp 

M^. The produ3 of the kitchen and fruit garden, 

ASPARAGUS, cauliflowers, imperial 3ilefia^ royal and cab«^ 
bage lettuces, burnet, purflain, cucumbers, nafturttan flowers, 
peafe and beans Town in 0£to'ber, artichokes, fcarjec ftrawber** 
lies, and kidney beans. Upon the hot beds, Maiy cherries. May 
4ukes. On walls, green apricots, and goofeberries. 

Pippins, devans, or John apple, Weftbury apples, ruflettingi 
gilliflower apples, the codling* &c. 

The great karvile, winter-boncretien, black Worccfter pear^ 
furrein, and double blofipm-pear. Now is the proper tiqae tQ 
l^ifiii herbs^ which are iri their greaieft perf^£^ioo.^ 

June. The froduSl of the kitchen and fruit garden. 

ASPARAGUS, garden beans and peafe, kidney beans, caii* 
Jiflowers, artichokes, Batterfea and Dutch cabtage^ mdons oa 
the firft ridges, young onions, carrots, and parfnips fown in 
February, purflain, burrage, bprnet, the flowers of nafturtian^ 
the Dutch brown, the imperial, the royal, the Silefia and cofs 
lettuces, feme blanched endive apd cuctrmbers, apd all forts of 
por-herbs^ 

Green goofeberries, (Irawberries, fome rafpberries, currant^ 
white and black, duke cherries, red harts, the Flemiflj and 
parnatfpn cherries, codlings, jannatings, and the mafculine apri- 
(cot. And in the forcing frames all the forward kind of grapes* 

Jutji. %bepr(idu£t.of the hitchen and fruit garden. 

RONCIVAJ^ and winged peafe, garden and kidney beans, 
cauliflowcrsj cabbages^ artK:hokes, and their fmall fuckers, all 
^rts of kitchen and aromatic herbs. Sallads, as cabbage-kt- 
f^ce^ pur^ain^ burnft, youiag'onioris^ cucumbers^ blanched en- 
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dive, parrots, turnips, beets, ntfturtian- flowers, muflc ipelons^ 
wood-ftrawberries, currants, goofeberries, rafpbefries, red and 
white jannati^gs, the Margaret apple, the primat-ruflet, fuoi- 
m^r-green chi&l and pearl pears, the carnation- morella, great 
bearer, Morodco, origat, and begarreaux -cherries. Thenutmeg, 
Ifabella, Perfian, Newrngton, violet, mdfcal, aad rambouillet 
peaches. Neiiarines, the primodial, myrobalan, red, blue, am- 
ber, ^amafk-pear, apricot, and cinnamon-plumbs; alfo the 
king's and lady Elizabeth's plumbs, &c. fome figs and grapes. 
WaIn^ts in hi^h feaibn to pickle, and rock-fampier. The fruit 
yet lafting of theJaftyear is, the deuxans and winter-rufleting. 

Auguft. fhe product of the kitchen and fruit garden. 

CABBAGES and their fprouts, cauliflowers, artichokes, cab- 
bage-lettuce, l)eets, carrots, potatoes, turnip, fome beans, 
peafe, kidney-beans, and all forts of kitchen -herbs, raddi(hes, 
horfe-raddift^'cucumberis, crefles, fome tarragon, t>nions, gar- 
lick, rocumbojes, melons, and cucumbers for piCkling. 

Goofeberries, rafpberries, currants , grapes, figs, mulberries* 
aiid filberts, apples, the Wlndfor fovereign, orange burgamoC 
fliper^ red Catharine, king Catharine, penny -pruffian,fummer 
ppppening, fagar and loud ing pears. Crown Bourdeaux, lavqr, 
difput, favoy and wallacotta peaches; the muroy, tawny, red 
Roman, little green clufter, and yellow nectarines. 

Imperial btiie dates, yellow late pear> black pear, white nut- 
meg late pear, great Antony or Turkey and j^pc plumbs. 

Clufler, mufcadin, and cornelian grapes* 

$eptemier. The produil of the kitchen and fruit garden.' 

G ARDENand fome kid ney -beaps, roncival pcafe, artichokes, 
raddilhes, cauliflowers, cabbage-lettuce, cr^lTes, chervile, oni- 
ons, tarragon, burnet, fellcry, endive, mushrooms, carrots, 
turnips, (kirrets, beets, fcorzonera, horfe-raddifh, garlick,fl\a- 
lots, rocumbole, cabbage and their fprouts, with favoys, which 
are better when more fweetcned With the frofl. 

Peaches, grapes, figs, pears, plumbs, walnuts, filberts, al- 
monds, quinces, melons, and cucumbers. 

OSiober. The produil of the kitchen and fruit garden. . 

SOME cauliflowers, artichokes, peafe, beans, cucumbers, 
and melons; alfo July fown kidney-beans, turnips, carrots, 
parfnips, potatoes, Ikirrets, fcorzonera, beets, onions, garlick, 
ibiilots, rocumbole, chardones, crefles, chervile, muftard, 

Y4 raddifht 
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iudtlifli, rape, fptnach, lettuce fmall andcabbaffpd,^t)iirnef, tarr 
ragon, blanched fellery and endive, late peaches arid plumbs^ 
grapes and figs. Mulberries, filberts, and wafjnpts. The bul-r , 
lace, pines, and arbutersj and great variety of apples and |>ears. 

November, ^be frodu5l of the litcien and frwt garden. 

CAULIFLOWERS in.the green lioufe, and (ome artichokes, 
rarrotS| parfnips, turnips, beets, fkirrets, fcorzohera^ horfe- 
I'addifli, potatoes, onions, garlick, (halots^ rocambole, fellcry^ 
parfley, for'rel, thyme, favoury, fwect marjoram dry, and clary 
fjabbages and their fprouts', favoy cabbage, fpinach, late cu- 
cumbers. Hot herbs on tbre hot-bed, burnec, c;^M3age> lettuce, 
endive blanched ; fevcral forts of apples andpears» 

Some bullacesy medlars^ arbutas, walnuts, hazel nuts, an^ 

ehefnuts. • ' . 

♦ . . . 

December. The produil ef the kitchen and fruit ^drdef!^ 

MANY forts of cabbages and favoys, fpinacfh, and fome csqi* 
liflowers'Tp the confervatory^ and artichokes in fand. Roots wq 
))ave as in the laft month. Small herbs on the hot-beds for fal« 
Jads/alfo mint| tarragon, and cabbage 'lettuce preferved un- 
der glafles; chervil, fellery, and endive blanched. Sage, thyme, 
favoary, beet-leayes, tops of young beets, parfley^, fofrel, fpinach,* 
leeks, ai)d fweet n^arjoram, piarigold* flowers, and n^ii^t dried.* 
Afparagus on the hot<bed, and cucumbers on the plants fown 
|n July and Auguft, and plenty of pears ^nd apples. 
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C HAP. XXII. 

A certain cure for the bite of a mad dog: 

LET th€ patient be blooded at the arm nine or ten ounces. 
Take of the herb, called in Latin, lichen cinereus terreftfis ; 
p Engliih, a(b coloured groupd liver- woi:t, cleaned, dried, and 
powdered, half an ounce. Of blapk pepper powdered, twq 
drams. Mix thefe wtll together, and divide the powder into 
fourdofes, one of whichmuftbc taken every morn i;ig failing, 
for four mornings fucceffively, in half a pint of cow's milk 
>varm. After thefe fourdofes arc taken, the patient muft gQ 
into the cold bath, or a cold fpring or liver every morning 
lading fpr a month. He muft be dipt all over, but not to ftay 
h(\yitb his head above water) longer than half a mipute, if the; 
^ % water 
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«7ater be very cold. After this he muft go in three times a week 
for a fortnight longer. 
" N. B. The lichen is a very common herbjandgrowsgenerall]^ 
in Tandy and barren foils all.ovej England. The right time toga* 
thefvitis i« the months.of06i:ober and. November. Dr. Aluid. 

AriQtb^rfor the biU of « mad dog. ' . 

FOR the bite of .a mad dog> for eiihet tnan or beaft^ take fix 
Ounces of ru^ cliC!an picked and bruifcd;) four ounces of garliclt 
peeled ^nd brvtifed, four ounces of Venice treacle, and four 
ounces of filed pewter, or fcraped tin. Boil thefe in two quarts 
of the beA ale, in a pan covered clofe over a gentle fire, for the 
fpace of an hour, then drain the ingredients from the liquor. 
0jve eight or nine fpoonfuls of it warm to a man, or a woman, 
three mornings fading* Eight or nine fpoonfuls is fufficlentfor 
theftrongeft; a lefftr quantity to thof<5 younger, or of a weaker 
jconftitution, as you may judge of theii" Arength. Ten or twelve 
fpoonfuls 7or a horfe or a bullocjc^ three, four, or five to a 
iheep, hog, or dog. This muft b(^ given within nine days after 
the bite ; it fel^om fails in maa!or beaft. If you bind fome of 
the ingredients on the wound^H will be fo much the better. 

Receipt ag^njl the plague. 
, TAKE of rue, fag^, mir^t, rofemary, wormwood, and la- 
vender, a handful of each % infufe them together in a gallon 
p{ white wine vinegar^ put the whole into ailohe-pot clofely 
covered up, upon warm wood- a(hes, for four day^ : after whicFt 
draw off (or ftrain through fine fiaiinel) the liquid, and put it 
into bottles well corked ; and into every quart bottle put a quar- 
ter of an ounce of camphire. With this preparation waihyo,ur 
mouth, and rub your loins and your temples every day; fnufFa 
^ittle up your noftrils when you go into the ^ir^ and carry about 
ypu a bit of fpunge dipped in th^ r4me, in order to fmell to upon 
all occi^fions, efpecially when you are near any place or perfon 
that is infeded. They wrice, that four malefadors (^yho had 
robbed the infedted houfes, and murdered the people during the 
<!ourfe of the plague) owned, when they came to the gdtllows^ 
lat they had preferved themfelves from the contagion by udng 
^e above medicine only^ and that they went the whole time 
^rOQi houfe to houfe without any fear of the diftemper. 

. ^ iiow to keep clear from hugs. 

FIRST t^ke put of your room all lilver and gold lace, \then 
fet the chairs about the room, fhut up your windows aqd 
fioors, tack a blanket over each window, and before the chini- 
fiey, ^nd over the doors of the room, fet open all clofets and 

cup- 
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cupboard doors, all your drawers and boxes* haog the reft of your 
bedding on the chairbacks» lay the feather-bed qn a table, thea 
iejt. a large broad earthen pan in the middle of the room, and in 
that'fet a chaffing diih that ftandson feet, full of charcoal well 
lighted. If your room is very bad^ a pound of rolled brimftone; 
if only a few, half a pound. Lay it o^ the charcoal, and get 
put of the room as quick as poffibly you can, or it will take 
away'your breath. Shut your dooir clofe, with the blanket over 
it, and be fure to fee it fa as nothing can cgtch fire. If you havid 
any India pepper, throw it in with the brimftone. You muil 
take eare to have the door open whilft you )ay in the brimftone, 
#iat you may get out as loon as poffible. Don -t open the door 
under fix hours, and then you mufl be very careful how you go 
in to open the windows } therefore let the doors ftand open an 
hour before ydu open th^ windows. Then brufli and fweep your 
room very clean, waih it well with boiling lee, or boiling wa- 
ter, with a little unflacked lime in it, get a pint of fpirits of 
wine, apintof fpirits of turpentine, andanbuneeofcamphire; 
fliake all well together, and with a bunch of feathers wa(h your 
bedftead very well, and fpr inkle the reft over the feather-bed, 
and about the wainfcoc and room. ^ 

If you find great fwarms about the ipoin» apd fome not dead, . 
49 this over again ; and you will be quite clear. Every fpring 
2fii, fail, wafli your b^((ead witl^ half apintjai^d you will neveo 
baVe a bugg > but if you find any come in with nc;w goods, o() 
boxes, &c/ only waih yQur bedftead^ ai^d fprinkle all overyouc 
bedding and bed^ and you will be clear; but be fure to do it as 
fpon s^s you fii\d one. |f your room is very bad. It will be 
well to pa^ot the room after the brimftone is burnt in it. 

Tbis never fails, if riglitly done. 

An effeSual way to clear the bedftead dfhuggs. 
TAKEquickfilver, and mix it well ina mortar with the white 
of an egg till the quickfilveris all well mixt, andthere is no blub- 
bers ; then beat up fome white of ah egg very fine, and mix with 
the quickfilver till it is like a fine oititment, then with a feather 
^anoint the bedftead all over in every creek and corner, and about 
thelacing and binding, where you think there is any. Do this two 
or three trmes : it isn certain cure, and will not fpoil any thing 

DireSliofis to the boufe-maid. 
ALWAYS when you fweep a room, throw a little wet fand 
all over it, and that will gather up all the flew and duft, pre- 
vent ft from riling, clean the boards, and fave the bedding, 
pi£tures,.and all other furniture from duft and dirt. 

A D- 
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As printed in the Fifth Edition* 

^0 drefi a turtle the Wefi Indian way^ , 

TAKE the turtle out of water the night before you ktend 
to dreb it, and lay it on its back, in the morning cut ita throat 
or the head off, and let it hleed well ; then cut oflF the fina, Icald^ 
fcdie and trim them with the head, then raife the call^py (which 
is the b^lly or under-fliell) clean off, leaving to it as mutch meat 
^s you conveniently can ; then take from the back (hell a}l thd 
^eat and jntrails, except the monfieur,. which is the f^^t, and 
]ooks green, that m.uft be baked to and with the(heiU wa(bal| 
(Clean with faltand water, andcutitintopiecesofamoderatefize, 
taking from it the bones, and put them with the fins and head 
in a foop^pot, with a gallon of water, fome fait, and two blades 
oi mace. When it boils (kim it clean, then pat in a bunch of 
thyme, parfley, favoury, and young onions, and your veal part, 
except about one pound and a half, which muft be made 
force-meat of, as for Scotch collops, adding a littleCayan pep* 
per$ when the veal has boiled in the foop about an hour, take 
)$, out and cut it in pieces, and put to the other part. The 
guts^which |s reckoned the befl; part) muft be fplit open, fcraped 
aiid made clean, a;id cut in pieces about two inches long. The 
paunch or maw muft be fcalded and fkinned, and cut as the 
pthers parts, thefize you think proper j theji put them with th^ 
guts and other parts, except the liver, with half a pound of 
good fre(h butter, a fewfhallots, a bunch of thyme, parfley, 
and a little favoury, feafoned with fait, white pepper, mace, 
three or four cloves beaten/ a little Cayan pepper, and take; 
care not to put too much \ then let it ftew about half an hour 
over a good charcoal-fire, and put in a pintandahalfof Madeira 
wine, and as much of the broth as will cover it, and \tt \i ftew 
till tender. It will take four or five hours doing. When almoft 
enough, flcim j^, and thicken it with flour, mfxt with fome veal 
broth, about the^hicknefs of a fricafay. Let your forte meat 
b^lls be fried about thefize of a walnut, and be ftewed about half 
an hour with the reft ; if any eggs, let them be boiled and clean* 
ed as you do knots of pullets eggs ; apd if none, get twelve or 
fourteen yolks of hard eggs : then put the ftew (which is the 
callepafh) into the back-fhell, with the eggs all over, and put 
}^ into the oven to brcvn;^ or do it with a falamander. 

. The 
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The caliepy niuft be Rafted in feveral places, an<J moderate- 
ly lieafonedT, with pieces of butter, mixt with chopped thyme, 
parfley and young onions, .wjth fait, white pepper and mace 
beaten, and a liitle Cayan pepper ; put a piece on each flafb, 
and then foq[)e over, and a dult of flour ; Jtben b^ke it in a tin 
or iron dripping-pan, in a brifk oven. 

The back (hell (which is called the callepafli) muft be fea- 
foned as the caliepy, and baked in a dripping-pan, fee upright 
with four brickbats, or any thing elfe. An hour and a half will 
bake rt» which muft be done before the ftew is put in. 

The fins, when boiled very tender, to be taken out of the 
fobp, and put into aftew-pan, with fome good veal gratry, not 
high coloured, a little Madeira-ixinc, feafoned and thickened as 
the callepaQi, and ferved in a di(h by itfelf. 

The lights, heart and liver, may be done the fame way, only 
a little higher feafoned ;' or the lights and heart may be (leVired 
with the callepafh, and taken out before you put it in the fliell, 
with a little cxf the fauce, adding a little more feafoning, and 
difh it by itfelf. 

. The veal part may be made friandftsy or Scotch <:ollpps of. 
The liver fiiould never be ftewed with the callepafh, but zU 
waysdreiTed by itfelf, after any manner you Tike ; except you 
feparate the lights and heart from the callepa(h, and then always 
ferve them together in one difli. Take care to drain the foqp, 
andferve it in a turreen, or clean china bowl. 

A Caliepy, 
Lights, &c. — Soop— Fins. 
C^ll?pa(h. 
N. B. In the Weft Indies they generally foufe the fins, and 
cat them cold j oinit the liv?r, and only fend to table the cal- 
iepy, callepafh, and foop. This is for a turtle about fixtypounda 
weight. 

To make ice- cream. . 

TAKE two pewter-bafons, one larger than ihe other; the 
inward one mufl have a.clpfe cover, into which you are to put 
your creanii and mix it with rafpberries, or whatever you like 
beft, to give it a flavour and a colour. Sweeten it to your pa- 
late; then cover it clofe, and fet it into the larger bafon. Fill it 
with ice, and a handfuf of fait *.: let it ftand in this ice three 
quarters of an hour, then uncover it, and ftir the cream we!} 
together ;. cover it clofe again, and let.it ftand half an hour 
Ipnger, after that turn it ipto your plate. Thefe things are made 
fit the^pewterers, 4 tHr^ 
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J turkey i &c. in jelly. 

BOIL a turkey or a fowl as white as you can* let It fland till 
cold, and. have ready a jelly made thas : take a fow)9 (kin it, 
take oiF all the fat, don't cut it to pieces, nor break the boncs^ 
take four pounds ofla, leg of veal, without any fat or (kin, put 
it into a well-tinned fauce-pan, put to it full three quarts of wa« 
ter, fet it on a very clear fire till it begins to fimmer; be fure 
to flcim it well, but take great care it don't boil. When it is 
well fkimmed, fet it fo as it will but juft feeifi to (immer, put 
to it two large blades of mace, half a nutmeg, and twrnty 
corns of white pepper, a little bit of lemon-pcel as big as a fix- 
pence. This will take fix or feven hours doing. When yon 
think it is a ftiff jelly, which you will know by taking a little 
out to cool, be fure to flcim oiFall the fat, if any, and be fure 
not to ftir the meat in the fauce-pan* A' quarter of an hour-bc- 
fore it is done, thYpW in a large tea fpoonful of fait, fqueeze ill 
the juice of half a fine Seville orange or lemon; when you think 
it is enough, frrain it off^ through a clean fieve, but don't pour 
it'oflr quite to the bottom, for fear offettHngs. Lay the turkey 
or fowl in the difh you intend to fend it to'the'table i«, theti 
pour this liquor over It, let it ftand till quite cold, and fend iC 
to table. A few Yiaft^ertian flowers ftuck here and there Iboka 
pretty^ if you can get them; but lemon, and all thofe things^are 
entirely fancy. This is a very pretty diih for a cold collation^ 
or a fupper^ » • 

All forts of birds or fowls may be done this way« 

• * > • 

To make citron, 

' QUARTER your meloa and take out all the infide, then 
put into the fyrup as much as will cover the coat ; let it boil \a 
Ihe fyrup till the coat is as tender as the inward part, then put 
them in the pot with as much fyrup as will cover them* , Let 
them ftand for two or three days, tha< the fyrup may penetrate 
thro' them, and boil your fyrup t6 a candy height, with as much, 
mountain wine as will wet your fyrup, clarify it,.and,then boil 
it to a- candy height; then dip in the quarters, and lay them on a 
fieve to dry, and fet them before a flow fire, or put them in a 
flow ovep till dry. Obferve that your melon is but half ripe« 
and when they are dry put them in deal boxes in paper. 

To candy cherries cr green gages. 

Dip the ftalks and leaves in white-wine vinegar boiling, then 
fcald them in fyrup ; take them out and boil them to a cancfy 
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height; dip in the cherries, and h^ng them to dry. with the^her- 
Ties downwards. Dry them before the fire, or in the ttio. 
«Then take the plumbs, after boiling them in a thin fyrup, ped^ 
•off the (kin and candy them, and fo hang them up to dry. 

To take irtmmolds out oflintn* 

k ^ , , \ ... 

. TAKE forrel, bruife it well in a mortar, fqueeze it through 
• cloth, bottle it and keep it for ufe. Take aiittleof the^bove 
^ |uice, in a fil ver or tin fauce-pany boil it over a lao^p, as it boik 
dip in the ironmold, don't rub it, but only fqueese it* As (boa 
as the ironmold is out, throw it into cold water. 

T!o maktindid pickle. 

TO a gallon of vinegar one poundofgarlick, and three 
quarters of a pound of long pepper, a pint of muflacd feed, ont 
poundof ginger, and two ounces of turmeric^} thegarUckmu(i 
be laid in fait three days, then wipM clean and dry'd in the txxk^ 
the Ipng pepper broke, and the mu^ard feed bruifed : mix all 
^^ together in the vinegar, then take two large hard cabbage^ 

and two cauliflowers, cut them in quarters, and faltthem well; 
jet them lie t)iree days, and dry them well ijji the fun. 

N. B. The ginger muft lie twenty four hours to fait and wa^ 
fer,.then cut fmall and laid in fait three days. 

7o f^ake Engiyh catchup. 

TAKE the Urged flaps of muflirooms, wipe them dry, but 
don't peel them, break them to pieces, and fait them very welh 
let them fland fo in an earthen pan for nine days, ftirring th<^m 
once or twice a day, then put them into a juff clofe flopp*d fee 
iiHo water over a fire for three hours; then Urain it through a 
<ieve, and to every quart of the juice put a pint of ftrong Sale ' 
mummy beer, not bitter, a quarter of a pound of anchovies, a 
quarter of an ounce of mace, the fame of cloves, half an ounce 
of pepper, a race of ginger, half a pound of (balots : then boil 
them altogether ()ver a flow fire till half the liquor is wafted, 
keeping the pot clofe covered ; then ftrain it through a flannel 
bag. If the anchovies don't make it fait enough, add a little (alt. 
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prevent the infiSlion among horned cattle. 



MAKE an iffue in the dewlap, put in a peg of black hellc- 
bore, and rub all the Vents both behind and before with tan 

N E C E S- 



NECESSARY DIRECTIONS, 

r 

Whereby the reader may eafily attain the ufefuL 

Art bf Carving, 

^ To cut up a turkey^ 

RAISE the legv open the joint, but be fore not to takeoff 
the leg ; lace down both fides of the breaft, and open tbc4>i- 
Won bf th^ breaft, but dd not take ft off; riift khl'riic^ry-thoaeht 
between the brea(l-bone and the top, »atf(^theibrkwn, andtarrl 
it outward on both fides, but- be careful not to cut it off, nor 
break it; divide the Wing-pinions from We joint next the body^ 
and flick e^h prnion where the brawn was turned out; eoVoff 
the fharp end of the |>ini6n, and the middle-|jiece will fit (h^ 
4)lace exactly. 

J buflardy tapopif or pbeofanty is mt up in thefawkmanntr. 

To rear agoofe. 

CUToff l)oth legs in the manner of iBibulders bf lamb j take 
off the belly •^pieee clofe to the eiiptreihity of the breaft; lace the 
goofedown both fides of the breaft, about. half an i()ch from the 
iharp bone : divide the pinions and the ffefli'firft laced with your 
knife, which muft be railed from the bone« and taken off with 
the pinion from the body ; then cut off the merry-thought, 
and cut another ilibe from the breaft-bone, quite through; lafi* 
ly, turn up the carcafe, cutting it afuader, the back above the 
loin- bones. 

To unbrace a mallard or duck. • 

FIRST, raife the pinions and legs but cut them not off ; 
then raife the merry-thought from the breaft, and lace it down 
both fides with your knife. 

TV unlace a coney. 

THE back muft be turned downward, and theaproh divided 
from the belly ; this done, flip in your knife between the kid- 
neys, loofenirtg the flelh on each fide; then turn the belly, cut 
fheback crofs-ways between the wings, dra\Vyour knife down 
both fides of the back*bone, dividing the fides and leg from the 
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back. Obferve not to pull the leg too violently from the bopc# 
^when you open tbe fide, but with great exaiSnefs lay open tfve 
fides from the fcut to the (boulder^ and then put the legs toge* 
thcr,. ' 

*To wing afartridge cr quaiL 

AFTER having raifed the legi and wings, ufe fait and pow* 
dcred ginger for fauce* 

^0 allay' apbeafant or teal. 

THIS differs in nothing from the foregoing, but that yoii 
Bittft ufe fait only for fauce* 

To difmember a hern. 

CUT oiFthe legs, lace tbe bre^ft down each fide, and open 
the breaft-pinion, without cutting icoiF; raife the merry-thought 
between the breaft-boneand the top of it ; then raife the brawn^ 
turning it outward on both fidi^s; but break it not, nor cut it 
olF; fever the wing-pinion from the joint neareft the body^ 
flicking the pinions in the 'place where the bnawn was, re<« 
mem'ber to cut oiF the fharp end of the pinion, and fupply the 
place with the middle-piece. 

In this manner fome people cut up a capon or pbeafanty and lii^ 
vjiji a bittern^ tijingnofaucebutfatt* 

To tbigb a woodcock. 

THE Itgs and wihgs muft be raifed in the tnahnerof i 
fowl, only open the head for the brains. And fd you thigK 
curlews, plover, or fnipe, ufing rio fauce but fak. 

To difplay a crane* 

AFTER his legs are unfolded, cut off the wings; take tbent 
up, and fauce them with powdered ginger^ vinegar,' fait, zsA 
muftard^ 

Tii lift a fwM. 

SLIT it fairly dowiK the middle of the breaft, clean througfi 
the back, from the neck to the rump j divide it in two parts, 
neither breaking or tearing the flcfl) ; then lay the halves in a 
charger, the flit fides downwards^ throw fait upon it, and fet 
it ^gaift on the table; The fauce muft' be chaldron, ferved up 
li) faucers^ 
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Obfervations on preferving Salt Meat, fo as to 
keep it mellow and fine for three or four' 
Months ; and to preferve potted Butter, 

TAKE care when you Uh your meat In the fummer, that 
it be quiie cool after it comes from the butchers; the way 
15, to lay it oA cold bricks for a few hours, and when you (alt it, 
lay it up on art inclining board, to drain off the blood ; then fait it 
a^frefh, add to every pound of fait half a pound of Lifbon fugar,. 
and turn it in the pickle every day ; at the month's end it will 
be tine: the fait which is commonly ufed, hardens and fpoils all 
the meat; the right fort is that called Los,vnd<;s's fait; it comes 
from Nantwich m Chefliire: there is a very fine fort that comes 
from Maiden in EiTex, and from Suffolk, which is the reafon 
of that butter being finer than any other ; and if every body, 
would make ufe of that fait in potting butter, we Ihould not 
have fo much bad come to market ; obferving all the general 
rules of a dairy. If. you keep your meat long in fair, half the 
quantity of fugar will do; and then beftow loaf fugar, it will 
eat much finer. This pickle cannot be called extravagant, be- 
caufe it will keep a great while; at three or four months end, 
boil it up; if you have no meat in the pickle, fkim it, and when 
^old, only add a little more fait ant} fugar to the next meat you 
put in, and it will be good a twelvemonth longer. 

Take a leg of mutton piece, v^iny or thick flank-piece, with- 
out any bone,' pickled as "above, only add to every pound of 
fait an ounce of fajt-petre ; after being a month or two in the 
pickle, take it out, and lay it in foft watejr a few hours, thenroaft 
it; it eats fine. A leg of mutt >n, or fhoulder of veal^ does the 
fame. It is a very good thing where a market is at a gr^^at dif- 
tance, and a large family obliged to provide a great deal of meat. 

As to the pickling of hams and tongues, you have the receipt in 
tbe foregoing chapters; but ufeeither of thcfe fine falts, and they 
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will be equal to any Bayonne bams, provided your porkling is 
fine and wpll fed^ 

To drefs a mock fur tie. 

TAKE a calfs head, and fcaldofFthe hair, as you would do 
off 9 pig; then clean it, cut off the horny part in thin flices, 
with as little of the lean as poflible ; put in a few chopped oyf- 
ters, and the brains j have ready between a quart and three pints 
of ftrong mutton or veal grayy, with a quart of Madeira wine, 
a large tea fpoonful of Cayan butter, a large onion chopped very 
fmall; peel off an half of a large lemon, (bred as fine as poffi- 
ble, a little fait, the juice of four lemons, and fome fweec^-herbs 
cut fmall ; flew all thefe together till the meat is very tender, 
which will be in about aahour and an half; andtheahave ready 
the back fbell of a turtle, lined with a paHe of flour and water, 
which you muft firft fet into the oven to 'harden ; then put in 
the ingredients, and fet into the oven to brown the top ; and 
when that is done, fuit your garnifh at the top witb the yolks of 
eggis boiled hard, and force-meat balls. 

N. B. This receipt is for a large head ; if you cannot get the 
fhell of a turtle, a china*foop^diin will do as well ; and if no 
oven is at hand, the fetting may be omitied^ and if no oyfters 
are to be had, it is very good without. 

It has been dreffed with but a pint of wine, apd the juice of 
two lemons. . • 

When the horny part is boiled a little tender, then put in 
your white meat. 

It will do without the oven, and take a fine knuckle of veal, 
c\it off the (kin, and cut fome of the fine firm lean into fmali 
pieces, as you do the white meat of a turtle^ and flew it with 
the other white meat above. 

Take the firm hard fat which grows between the meat, and 
lay that into the fauce of fpinage or forrel, till half an hour be- 
fore the above is ready; then take it out, and lay it on a fieve 
tp drain ;\and put in juice to ftew with the above. The re- 
mainder of the kniickle wil} help the gravy, 

Tofiew a hut lock of beef ^ 

TAKE the beef that is foaked, waih it clean from, fait, and 
let it lie an hour in foft water; then take it out, and put it into 
your pot, as you would to do boil, but put no water in,' cover it 
iclofe with the lid, and let it ftand overa middling fire, not fierce, 
^Ut rather (low: it will take juft the fame time to do, as if it was 

ta 
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tb be boiled ; when it is about half done» throw in an onron, a 
little bundle of fweet-he/bs, a little mace and whole pepper ; 
cover it down quick again ; boil roots and herbs as ufual to eac 

with it. Send it to table with the gravy in the di&. 

> 

^ojiew green peafe the Jews way* 

TQtwo full quarts of peafe put in a full quarter of a pint of 
oil and.water> not fo much water as oil ; a little different fort 
of fpices, as mace, clove, pepper, and nutmt^, all beat fine ; 
a tittle Cayan pepper, a little fait ; let all this fl^w in s^^broad, 
fiat pipkin ; when they are half done, with afpoon make two or 
three holes ; into each of thefe holes break an egg, yt)lk and 
white ; take one egg and beat it, and throw over the Whole 
when enough, which you will know by tailing them ; and the 
egg being quite bard, fend them to cable. 

l^ they are not done in a very broad* open thing, it will be 2^ 
great difficulty to get them out to lay in a diih. 

They would be better done in a filver or tin difh, on a flew-- 
hole, and go to table in the fame dilh : it is much better than 
^putting them out into another diOi* 

To drefs haddocks after the Spanifh way. 

TAKE a haddock,' waflied very clean and dried, and broil it 
nicely; then take a quarter of a pint of oil in a ftew pan, feafofi 
it with mace, cloves, and nutmeg, pepper and fait, two cloves 
of garlick, fome love apples, when in feafon, a little vinegar ; 
put in the fifb, cover it clofe, and let it fiew half an hour over 
a flow fire'. -» 

Flounders done the fame way* are very gobd. 

• " Minced haddocks after the Butch way* 

BOIL them, and take out all the bones, mince them very 
fine with parfley and onions ; feafon with nutmeg, pepper and 
fait, and ftew them in butter, juft enough to keep moid 
fqueeze the juice of a lemon, and when cold, mix them up with 
eggs, and put into a pufF pafte. 

To drefs haddocks the Jews wcsy. 

TAKE two large fine haddocks, wa(h them very clean, cut 
them in flices about three inches thickj-and dry them in acloth ; 
take a gill either c»f oil or butter in a ftew*pan,a middling onion 
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cut fmall, a handful of parfiey wafhcd and cat'fmall ; kt k juff 
boil up in cither butter or oil, then put in the fifh ; feafon it 
with beateij mace, pepper and iair, half a pint of foft water; 
let it Aew fofly, till it is thoroughly done; then take the yolks 
of two eggs, beat up with the juice of a lemon, and juft as it is 
done enough) throw it overt and fend it to table. 

A Spanifipeafefoop. 

TAKE one pound of Spanifli peafe, and lay them in water 
the night before you ufe them ; then take a gallon of water^ one 
quart of fine fweet oil, a head of garlick; cover the pot clofe, 
and let it boil till the peafe are foft; then feafon with pepper 
and fait ; then beat up the yolk of an egg, and vinegar to your 
palate ; poach fome eggs, lay in the difli on fippets, and pour 
the foop on them. Send it to table. 

^0 make onion foop the Spanip way. 

TAKE two large Spaniih onions, peel and flice them; let 
th^m boil very fofUy in half a pint of fweet oil till the onions 
are very foft; then pour on thena three pints of boiling water; 
feafon with beaten pepper, fait, alitile beaten clove and mace» 
two fpoonfuls of vinegar, a handful of parfiey wafhed clean, and 
chopped fine : let it boil fa(l a quarter of an hour ; in the mean 
time, get fome fipp^ts to cover the bottom of the difh, frifd 
quick, not hard; lay them in the di(h, and cover each iippet 
with a poached egg; beat up the yolks of two eggs, and throw 
over them ; pour in your foop, and fend it to table, 

Garlick and forrel done the fame way, eats well. 

Milk foop the Dutch way, 

TAKE, a quart of milk, boil it with cinnamon and moifl 
fugar; put fippets in the difh, pour the milk over it, and fct it 
over a charcoal fire to fimmer, till the bread is foft. Take the 
yolks of two eggs, beat them up, and mix it. with a little of 
the milk, and throw it in; mix it all together, and fend it up 
to table. 

Fifh paflies the Italian^way. 

TAKE fome flour, and knead ic with oil; take a fllceoffal- 
mon ; feafon il with pepper and fait, and dip into fweet 
oil, chop onion and parf^ y fine, and Atcw over it; lay it in the 
pafle> and^ouble i( up in thefhapeof a fliceof falmon : take 

, a piece 
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ft pteee of virhite paper^ oil Hi and tay uiider the pafty, aricf bake 

4i;i it is beft cold, an<l.wtU..k^6p a liioncK. < 

Mackrel done the'fame way; head and tail together folded 

in a pafty, eats fine. . . . . . • 

■ . ' . • ■ '. '^ ' ' 

j^paragm dr^JJid th£ Spanijh w,ay. 

_ , • 

TAKE the afparagus, break them in pieces, then boll then} 
<bft, and drain the water ffbm them f fake i Ifttle 6il, water ani 
vinegar, let it bcrii, feafon it «i^ith pepper ahdfilt/ thfow in th^ 
afparagus, and thicken with yolks of eggs^ 

Endive done thia way, is good ; the Spaniards add fugir, but 
that fpoite them. Greeft peafe done as above,' are very good ; 
only add a lettuce cut fmall, and tWo or three cnions^ and leav^ 
Out the eggs. 

Red cabbage drejed after the Butch way ^ gsodj^r ot^ i^ld 

. in the irea/t. 

TAKE the cabbage,' cot it ftftatl, andboil itfoft, thentlrairi 

it, and poft it ina ftewrpan; with afufiicefit quatitity of off 

and butter, a little water and vinegar, and an onion cut fmalF;^ 

.feafon it with pepper and fa] e, and lee it iimmer on a flowiirej 

till all the liquor is wafted. 

» ' • '■■■'.'•' ' " 

CauUflown^ drejfed the Spanijh wdy.^ ^ ;' 

BOIL them, but not too much; then drain them, and pu0 
ihem into a ftew*pan; to a large cauliflowtrr pert a quarter <yf a? 
pint of fweet oil, and twcr or three clovfes of girlrcicj let themf* 
fry ttil brown; then feafon them with pepper ai^d falr^ two of 
three fpoonfuls of vinegar; cover the pan vepyxilofe/ anfd letf* 
them fimmer over a very flow fire an hour* 

Carrots and French beans drejfed the Dttfik w^y* 

SLICE, the carrots very thin, and jufl: cover them with w*^- 
ter ; feafon them with pepper and fait, cut a good many onio/flsf 
and parfley fmall, a piece of butter; let them fimmer over a fl^vi^ 
iire lill done. Do French beans the Tame way. 

Beans drejfed ihe German way ^ 

TAKE a large bunch of onions^ peel and flice them^ a gr^t 
C|Uantity/of;paruey waihed and cut fmall^ throw them imo^af 
ftew*pao» with: a pound of butter ; feafon them well wi^ P^PPf k: * 
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•ad tiXtf put in two quarts of bcan»; cover them ebfe, and let 
them do till the beans are brown, ikaking the pan often. Do 
peafe the fame way. 

jirticboke fuckers dreffed the Spanijh wty. 

CLEAN and walh them, and cut them in hdf ; then boil 
Aem in water, dram them from the water, and put th£m into 
a ftew*pan, with a. little oil, a littk w^ter^ and a little vinegar %. 
feafon them with pepper and fait;, ftew them a little while, and 
then thicken them with yolks of egg». 

They make a pretty garnifh done thus;, clean them and hal£ 
boil them ; then dry them, flour them, and dip them in yolk» 
«f eggs^ and fry thenn brown. 

To dry pears without fugar. 

TAKE the Norwiclt pears, pare dxein witfe a khife, and^put 
them in an earthen pot, and bake them not too fofc ; put them 
into a white plate pad, and put dry ftraw under them, ^nd lay 
Aem in an oven alter bread is drawn, and every day warm tb^ 
oven to the degree of beat as when the biead is newly drawn*. 
Within one vvee k they muft be dry.* 

. * 

To dry lettuce-fialksy artichoki-Jialks^ or eabbage-ftalks. 

TAKE the fialks^ peel thefn to the pith, and put the pith in 
a ftr<Hig brine three or four days;^ then take them out of the 
brine, boil them in fair water very tejider, then dry them with) 
a cloth, and put \1kem into as much clarifieGl fugar as willcoveQ 
them, and fo preferve them as you do oranges ; then take themi 
and fet them to drain ;. then take freih. fugar, and boi4 it to the 
height ;. take them out and. dry them.. 

AtHcbokes preftHjed the Spamjh way^ 

TAKE the largeft you can get, cut the tops of the leaves- 
<^, wafh them well and drain them ; to every artichoke pour 
in a large fpoonful of oil \ fcafoned with pepper and fait. Send' 
them to the oven, and bake them, they wiil keep a year. ^ 

N. B. The Italians, French^ Portuguefe, and Spaniards,^ 
have variety of ways of dreffingof fi(h, which we have not, viz. 

As making fifli-foops, ragoos, pies, &c. 

For their foops, they ufe no gravy, nor in tl^eir fauces, think-' 
ing it improper to mix flefli and iiih t^vgether; but make. their 
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fifli'foops with fi(h, viz. either of craw-fi(h, lobfiers, &c. tak. 
ing only the juice of tfaem* 

For Example. 

TAKE ymtr crawfifl^, tie them up in a itiuiTm rag^ an4i»ail 
tbem^ then prefs out their juice for^the abcwefaid ufe* 

For their pies. 

THEY make fome of carp ; others of d iiFerent fifli : and fbnte 
they make like our minced pies, viz. They take a carp, and 
cut the flelb from the bones, and mince it;, adding currants^ 4(c» 

jSmondriee. 

BLANCH the almonds, and pound them in a marble or 
wooden mortar; and mix them in a little boiling water, prefa 
them as long as there is any milk in the alnaonds ; adding frefh 
water every time; to every quart of almond juice^, a quarter of a 
pound of rice^ and two or three fponfuls of orange-flowei: wa- 
ter ; mix them altogether, and (immer it over. a very flowchart 
coal'fire, keep ftirring it often; when don^, fweeten it to your 
palate f put it into plates^ and throw beaten cinnamon over it. 

Sbavt chocolate. 

TAKE a pint of milk, boil it over a flow fire, with fomer 
wh«le cinnamon, and fweeten it with I^iibon fugar, beat up the 
yolks of three eggs, throw all together into a chocolate pof^and 
mill it one way, or it will turn. Serye it up in chocoUte cvps^ 

Marmalade of eggs the Jews way. 

TAKE the yolks of tWenty-four eggs, beat th^m for ail 
hour : clarify one pound of the beft moid fugar, four fpoohfuU 
of orange-flower water, one ounce of blanched and pounded^ 
almonds ; ftir all together over a very flow charcoal fire, keep- 
ing ftirring it all the while one way, till it comes to a confif- 
tence; then put it into coffee-cups, and t^hrow a little beaten 
•insamon on the top of the cups. 

This marmalade, mixed with pounded almonds, withorange<-v 
peel, and citron» are made in cakes of all ihapcs, fuchas birds^ 
fiihy and fruits 

A cuke 
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• > 

A cake the Spanijb way. . 

TAKE twelve eggs, three quarters of a pound of the belt 
moifl fugar, mill them in a chocdl ate -mill, till they are all of af 
liCk^ry then mix in one pound of ftour, half a pound of pound- 
ed almonds,: two ounces of candied orange-peel, two ounces of 
citron, four large fpoonfuls of orange- water, half an ounce of 
cinnamon, and a glafs of facie. It is better when baked in a 
£ow oven- . 

Another ivay. 

Take one pound of flour, one pound of butter, ei^ht eggs^ 
cite pint of boiling milk^Cwo or three fpoonfuls of ale yeaft^ 
cr a,glafs of French brandy; beat all well together ^ then fet it 
before the fire in a pan, where there is room for it to rife; co- 
ver if clofe With a cloth and flannel, that no air comes to it ; 
when you think it is raifed fufliciently, mix half a pound of the 
beft moifl: fugar, an ounce of cinnamon beat fine : fouf fpoon- 
fuls of orange-flower water, one ounce of candied orange-pccl>» 
one ounce of citron, mix all well together, and bake it^r 

To dry plumbs. 

TAKE pear-plumbs, fair and clear coloured, weigh thenf 
and flit th€m up the fides ; put them into a broad pan, and filf 
ft full oi water, fer them over a very, flow fire ; take care that 
the flcin does not come off; when they are tender take them' 
vpf and to every pound of plumbs jxut a pound of fugar ;^ drew' 
a little on the bottom of a large filycr bafon; then Jay your 
plumbs in, one by one, and ftrew the remainder of your fugar' 
over them; fet them into your (love all night, with a good 
warm fire the next day; bedt them, and fet them info yoxir 
ftgve again, and let them ftand two day« more, turning them^ 
every day ; then take them out of the fyrup, and lay them o 
glafs plates to dry. {^^ 
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To make fugar of pearl 

TAKE damaflc rofe water half a pint, one pound* of fihc;' 
fiigar, half an ounce of prepared pearl beat to powder, eight 
Jcavci of beaten gold; boil them together according to art; adcf 
chc pearl and gold leaves when juit done, then caft them oil a' 
marble/ 

T0 
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'Sto maka fruit wafers of codlingSy plumhsy^c* 

TAKE tbe pulp of any friiit rubb'd through a hair 'fievc» 
and to every three ounces of fruit take fix ounes of (ugar finely 
lifted. Dry the fugar very Wfll lilJ it be very hot; heat the 
pulp alfo till it be very hot ; then mix it, and fet over a &ctw 
charcoal fire^ till it be almoft a -boiling, then pour it in glalTt^ 
or trenchers, and fet it in the ftove till you fee it will leave the 
glafTes; but before it begins to candy, turn them on papers ijs 
what form you pleaf<i% You may colour them red with clove 
gilly-flowers fteeped in the Juice of lemon. 

• 

:^o make white wafers. 

BEAT the yolk of an egg and mix it with a quarter of a 
pint of fair water; then mix half a pound of beft Aour« and 
thin it with damafk rofe-water til! you think, it of a proper 
thicknefs to bake. Sweeten it to your palate with fine Aigair 
finely fifted. 

To make brown wafers. 

TAKE a quart of ordinary cream, then take the yolkf of 
three or four eggs, and as much fine flour as will make it into 
a thin bacteri (weeten it with three quarters of a pound of fine 
fugar finely fierced, and as much pounded cinnamon a« will 
make it tafte. Do not mix them till the cream be cold? buttei: 
your pans, and make them very hot before you bake tbetn. 

How to dry peaches, • 

TAKE the faireft and ripeft peaches, pare them into fair 
water; take their weight in double-refined fugar, of one half 
make a very thin fyrup; thenputinyourpeaches, boiling them 
^;-^ till they look clear, then fplit and ftone them. Boil them till 
'A! ' they are very tender, lay them a-draining, take the other half 
*^'.iy^'cf the fugar, and boil it almoft to a candy; then put in your , 
peaches, and let thejm lie ailnight, then lay them on a glafi^' 
and fet them in a ftove till they are dry. If they are fugar'd 
too much, wipe them with a wet cloth a little : -let the firft 
Ij^rup be very thin, a quart of water 19 a pound of fugar* . 

How to make almond knots. 

TAKE two pounds of almonds, and blanch them in hot 

water ; beat them in a mortar, to a very iine p^fte^ with rofe* 

'2 water ^ 
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water; do what you can to keep them from oiling. Take a 
pound of dpcrUe- refined rugar*, fiftcd chroagh a lawn fieve, 
leave out fome to make up your knots, put the reft into a pn 
upon the fire, till it is fcalding hot, and at the fame time have 
your almonds fcalding hot in another pan; then mix them to- 
gether with the whites of three eggs beaten to froth, and let 
It ftand till it is cold, then roll it with fome of the fugar you 
left out, and lay them in plaiters of paper. They will not roll 
into any fhape, but lay them as well as you can, and bake them 
in a cool oven ; it muft not be hots neither inuft they be coloured* 

To prefer ve apricots. 

TAKE your apricots and pare them, then ftone what you 
can, whole ; then give them a light boiling in a pint of water, 
or according to your quantity of fruit; thf n take the weight of 
your apricots in fugar, and take the liquor which you boil them 
in and your fugar, and boil it till it comes to a fyrup, and give 
them a light boiling, taking off the fcum as it rifes. When the 
fyrup jellies, it is enough \ then take up the apricots, and cover 
them with the jelly, and put cut paper over them, and lay them 
down whiBn cold. 

How to make almond milk for a wafi>. 

TAKE five ounces of bitter alfnonds, blanch them and beat 
them in a marble mortar very fine. You may put in afpoonful 
of fack when you beat them ; then take the whites of three 
new-laid eggs, three pints'offpring- water, and one pint of 
fack. Mix ihem all very well together; then ftrain it through 
a fine cloth, and put it into a bottle, and keep it f€>r ufe. You 
may put in lemon, or powder of pearl, when you m^ke ufe of it. 

How to 'make goofeberry *wnfers. 

TAKE goofeberries before they are ready for preferving; cut 
off the black heads, and boil therh with as much water as will 
cover them, all to mafh ; then pafs the liquor and all, as it will 
run, through a hair-fieve, and put fome pulp thro' with a ipoon, 
but not too near. It is to/be pulpV neither too thick nor too 
thin ; meafure it, and to a gill of jt take half a pound of double- 
refined fugar ; dry it, putittoyourpulp,andletit fcald on a flow 
fire,nottoboilat all. Stir it very well,.and then will rife a frothy 
white fcum, which take clear off as it rifes; you muft fcald and 
(kim it till no fcum rifes, and it comes clean froih the pan iide ; 

then 
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then take it oiF, and let it cool a little. Haire ready flieets of 
glafs very fmooth, about the thickners of parchment, which ia 
not very thick. You muft fpread it on the glafles with a knife* 
very thin, even, and fmooth } then fet it in the ftove with a iloir 
fire : if you do it in the morning, at night you niuft cut it into 
long pieces with a broad cafe-knife, and put your .knife clear 
lender it, and fold it two or three times, over, and lay them ia 
a ftove, turning them fometimcs till they are pretty dry; but do 
not keep them too long/ for they will lofe their colour. If tfaof 
do not come clean o^ your glailes at night, keep them till 
^ next morning. 

How to makt the thin apricot chips. 

TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
fugar, it being finely fierced ; th^n put the fugar and the apri- 
cots into a pewter. difb) and fet them upon coals; imd when 
the fugar is all diflblved, turn them u[^n the edge of the dxOx 
out of the fyrup, and fo fet them by. Keep them turning till 
]they have drank up the fyrup ; be fure they never boil. They 
miift be warmed in the fyrup once every dayj andfo laid ouc 
]^ipon (the edge of the difli till the fyrup be drank. 

flow to make little French bifcuits^ 

TAKE nine new-laid eggs, take the yolks of two out, and 
take out the treddies, beat them a quarter of an hour, and puc 
in a pound of fierced fugar, and beat them together three oiXar- 
ters of an hour, then put in three quarters of a pound of flour, 
very fine and well dried. When it is cold, mix all well toge« 
ther, and beat them about half a quarter of an ho^r, firft and 
lad. If you pleafe put in a little orange -flower water, and a 
little grated lemon-peel; then drop them about the bignefs of 
a half crown, (but rather long than round) upon doubled paper 
a little buttered, fierce feme fugar on thetn, and bake them in 
an oven, after manchet. 

How to preferve pippins in jelly. 

TAKE pippins, pare, core, and quarter them; throw them 
into fair water, and boil them till the ftrcngth of the pippins be 
boiled out, then ilrain them through a jelly bag ^ and to a pound 
of pippins lake two pounds of doubie-refined fugar, a pint of 
this pippin liquor, and a quart of fpring-water ; then pare the 
fnppins very neatly, cut them into halves (lightly cored, throw 
them into fair water. When your fugar is meht'd^ and your 
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lyrop boiled a little, andcleandcimmedj dry your pippins wrrfi* 
di clean clocb, throw them into your fyrup; take them off the 
fire a little, and then fetthem on again, let them boil as faftaf 
you podihiy can, having a clear fire under them, till they jelly; 
you maft take them off fonietimes and fhake them, but ftir 
thena not with a fpoon ; a little before you take them off the 
file, fqueeze the iu ice of a lemon and orange into them, which 
muft bc-firit pafled a tiftiny ; give them a boil or two after, fo 
lake them up, elfe they will turn red. At the firft putting of 
your fugar in, allov^ a little more for this juice ^ you may boil 
orange or l^:mon peel very tender in fpring- water, and cut theno 
in thin long pieces, and then boil them in a little fugar and 
water, and put them in the bottom of yourglaffes ; turn your 
pippins often, even in the boiling. 

» • 

How to make blackberry wine. 

■ TAKE your berries when full ripe, put then into a large 
reffel of wood or (tone, with afpicket in it, and pour upon them 
as much boiling water as will juft appear at the top of them ; 
as foon rf's you can endure your hand in them, bruife them very 
well, til! all the berries be broke; then let them ftand clofe co- 
vered till the berries be well wrought up to the top^ which ufir- 
ally is three or four da\s ; then draw off the clear juice into 
another veffel ; and add to every ten quarts of this liquor one 
pound of fu^ar, ftir it well in, and let it ftand to work in an- 
other vcffel like the firft, a week or ten days; then draw it off at 
the fpicket through a jelly-bag, into a large veffel; take four 
Oiinces o^ ifinglafs, lay it in fteep twelve hours in a pint of white 
wine : the next morning boil it till it be all diflblved, upon a 
flow fire 5 then take a gallon of your blarkberry juice, put in 
the diftblved i/inglafs, give it a boil together, and put it in hot, 

^be bejl way to make raijin wine. 

TAKE a clean wine or brandy hogftiead j take great care it 
18 very fwectand ciea^, put i-n two hundred of raifms, ftallcsand 
all, and then fill the veffel with fine clear fpring-water ; let it 
i^and till you think it has done hiffing; th^n throw in twoquarts 
of fine French brandy ; put in the bung flightly, and in about 
three weeks or a month, if you are fureithas done fretting, ftop 
it down clofe : let it ftand fix month?, peg it near the top, and if 
you find it very fine and good, fit for drinking, bottle it off, or 
eUeftopit up again, and let it ftand fix months longer. It ibould 
ftand fix iDOnth^ia the t>gttle: this isby much the beft way of 

making 
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making it, as I have feen by jexperience^ as the wine w\\\ bjB 
mvch llron|er, ^utkfs of it; the different forts of raifins make 
quite a different winic'^ ai^d after you have drawn off all tha 
wine, throw on leii gallons of fpring- water; take off the head 
of the barrel, and ibr itweil twice a day, preying the raifinsas 
well as you can ; let it (land a for^ight or three weeks, thea 
draw it off into a. proper veffel to hold it, and fquce^^e the xai- 
fins well ; add two quarts .of brandy, and two quarts of fyrup 
of elderberries, ftop itcl<;^fe when it has done working ; and ia 
•about three mortths it will be fit for drinking. If you iioa'c 
chufe to make this fecond wine, fill your bogfliead with fpring- 
ipvater, and fct in this Ain for three or four months, and it will 
in^e e;Kcel!ent vinegar. 

• How to freferve white quinces whole, 

. ..TAKE the weight of your quinces in fugar, and put a pint 
of water, to a pauDd of £ugar, make it into a fyrup, and darify 
it ; tjben core your quince and pare it, and put it incp your fyrup, 
^nd Jet it boil cill it.be all clear ; then put in three fpoonfulsof 
jelly, which muft.be made.thus ; over night. Jay your qujpce^. 
kernels M watpx,,then.ftrain them, and put then) intQ yqiii: 
quinces, and let them have but one boil ^ft^rw^rd. 

. Hqw to make orange wafers. 

TAKE the bcft oranges, and boil thcin In three or four wa* 
ters, lill they be tender, then fake out the kernels and the juice, 
and beat them to pulp, in a clean marble mortar, and jrub theii) 
through 2^ hairrfieve ; to apouiv:] of this pulp take a pound and 
an halfpf double-refine'd fugar, beaten arid uerced ; take half of 
your fugar, and put it into your orapges, and boil it till it ropes ^ 
then take it from the' fire, and when it is cold, make it up in 
pafte with the other half of your fugar ; make but alittleatatime, 
for it will dry too faft; then with a little rolling-pin roll them 
cut as thin as tiffany upon papers ^^cut them round with a little 
flrinking glafs, and let them dry, and they will look very clear^ 

How tjo make orange 4akes. . . » 

' TAKE the peels of four oranges, being firft pared, and the 
meat taken out, boil them tender, and beat them fmall in a 
marble mortar ; then take the meat of them, and two more 
oranges, your feeds and (kins being picked out, and mix it with' 
thepeelingsthat are beaten ; let them on the fire, with a fpoon- 
ful or pvyo of orange-flower water, keeping it ftirring till that 
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moifture be pretty well dried up ; then hime ready to every 
pound ef that pulp, four pounds and a quarter of jdoiibk-refiiied 
iiigar, finely fierced : make your fugar very hot, and dry it upon 
the fire, and then mix it and the pulp together, and fet it-on 
the fire again, till the fugar be vejy well oiekcd, but be fure it 
does not boil ; you may put in a little peely fnia|U (bred or grat- 
ed, and when it is cold, draw it up in double papera; dry chem 
before the fire, and wh»i you turn them, put two together; or 
you may keep them in deep glai&s or pocs^ and dry them as you 
have occafion. 

How to make white cak^s like china difises. 

TAKE the yolks of two eggs, and two fpoonfuls of fack, 
and as much rofe*water, feme carraway feeds, and as much 
flour as will make it a pafle ftifF enough to roll very thin : if 
you would have them like diibes, you muft bake them upn 
diflies buttered. Cut them out into what work you pleafe to 
candy them ; take a pdund of fine fierced fugar perfumed, and 
the white of an egg, and three or four fpoonfuls of ri)fe- water, 
ftir it till it looks white; and when that pafte is cold, do it 
with a feather <m one fide. This candied^ let it dry, and da 
the other fide fo, and dry it alfo. 

TV make a lemned honey -comb. 

TAKE the juice of one lemon, and fwcetcn it with fine fu- 
gar to your palate; then take a pint of cream, and the white 
pf aivegg, and put in fbme fu^r, and beat it up ; and as the 
froth riles, take it off, and put it on the juice of the lemon, tilt 

50U have taken all the cream off upon the lemon : make it the 
ay before you want itj in a di(h that is proper. 

How to dry cherries^ , 

TAKE eight pounds of cherries, one potind of the beft pow« 
de/ed fugar, ftohe the cherries over a great deep bafon or gtafs, 
and lay them one by one in rows, and itrew a little fiigar : thus 
do till your bafon is full to the top, and let them ftand till the 
next day ; then pour them but into a great pofnip, fet them on 
the fire ; let, theo) boil very faft a quarter of an hour, or more i 
tbfen pour them again into your bafon, and let then fiand two 
9r three days ; then take them out^ and lay them one by one 
on h^'fieves, and fet them in the fun, or an ovei^^ till they 
4ir^ ^y% turning them every day upon dryiieves : if in the 

1 oven, 



Appendix Id the Art bf Cookery. j^j 

cvftiy it mud be as little warm as you can juft feel ity when yea 
hold yoar band in it. 

Hmj& to make fine almond cakes. 

TAKTE a pound of Jordan almonds^ blanch them, htzt therli 
very fine with a little orange flower warer^ to keepthenn from 
oiling) then take a pound and a quarter of fine fugar^ boil it to 
a candy height : then put in your almond's ; then take tWo frefh 
lemons, grate off the rind very tbin, and put as much juiceas 
to make it of a quick tafte ; then put it into your glaflcs, an4 
fet it into your ftove< -fiirring them often^ th'afthcy do not tan* 
dy : fo when it is a little dry ^ put it into littje cakes upon flieets 
of glafs to dry. 

How to make Uxbridge- cakes. ^ 

TAKE a pound of wheat flour^ feven pounds of currants, 
half a nutmeg, four pourids of butter, rub ypur butter cold very 
well amongff the veal, dreft your currants very well in thft 
flour, butter, and feafonifig, and knead it whh fo much good 
new yeaft as will make it into a pretty high paHe; ufually two 
pennyworth of yeaft to that quantity ; after it is kneadcii well 
l^ogether, let it uand an hour to rife ; you may put half apound 
ofpafle inacake. 

How to make mead. 

TAKE ten gallons of water, and two gallorfs of honey, a 
handful of raced ginger ; then take two lemons, cut them \n 
pieces^ and put them into it, boil it very vfrell, keep it Ikjm- 
ming ; let it Hand all night in the fame veffel you bnil it in, \\\t 
next morning barrel it up, with tw^o or thlee fpoonfuls of good 
yeaft. About three weeks or a month after, you may bottle it* 

Marmalade of cherries. 

, TAKE five pounds of cherries, ftoned, and t\^6 pouods of 
hard fugar, fhrcd your cherries, wet your fugar with the juice 
that runneth from them; then put the cherries into the fugar, 
and boil them pretty faft till it be a marmalade ; when it is cold, 
put it up in glafles for ufe. 

To dry dafhofins. 

TAKE four pouncjs of damofins ; take one pound of fine 
fugar^ make a fyrupof it, with about a pint of fair water ; then 
put in your damofins^ ftir it into your hot fyxup, fo let them 
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ftand on a Uttlc fire, to keep them warm for half an houf;^ 
then put all into a bafon, and cover them, let them (land till the 
next day; then put the fyrup frpm tbem^ and fet it on^the fife, 
and when is is very hot, put it on your damofins: this do twice 
a day for three days togetbor; then draw the fyrup from the 
damofins, and lay them in an earthen di(h, and fet them in a» 
oven after bread is drawn ; when the oven is coldv take them 
fttid turn them, and lay them upon clean diflies ;. fei them ia 
the fun^ or in another oven, till they are dry. 

Marmalade of quince wbitOi 

TAKE the quinces, pare them and core them, pirt them- 
into water ^s you pare them, to be kept from blacking, then: 
boil them fo tender that a quarter of A raw wiH go through 
them ; then take their weight of fugar, and beat theoiH bceak 
the quinces with the back of a fpoon ; and then put in thei fu- 
gar, and let them boll faft uncovered,, till they Aide from the 
bottom of the pan : you may make pafte of the fame, only, dry 
it in a ftove, drawing it out into what form you pleafe. 

?V pefirve apricots or plumbs greeiP. , 

TAKE your plumbs before they have ftones in them, wRicji 
you may know by putting a piii through them j.then coddle 
them in many waters, till they are as green as- grafs : peel them* 
and coddle them again ; you mull take the weight of them in 
fugar, and make a fyrup ; put to your fugar a ja/rk of water '^ 
then put them in, fet them on the fire to boil flowly» till the); 
be clear, fkimming <hem often, and they will be very, green. 
Put them up. in glafles,. and keep them for ufe*. 

To ^preferve- cherries^ 

. >. 

TAKE two pounds of cherries, one pound and an half of 
fugar, half a pint of fair water, melt your fugar in it; when it is 
melted, put in your other fugar and your cherries; then boil 
fliem foftly, till all the fugar be melted; then boil them faft^ 
and flcim them; take them off two' or three times and fhake 
them, and put them on again, and let them boil faft;. and 
when they are of a good colour, and the fyrupwiil ftand, thty' 
are enough 
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To frefirve barherries. 

^ TAKE the ripeft and beft barberries you can find : take the 
^eighc of them in fugar; then pic)c put the feeds and tops, 
wet yoiir fugar with the juice of them, and make a fyrup ; then 
put in your barberries, and when they boil, take them ofF and 
ihake themj and fet therti on again, and let them boi), and re- 
peat the fatue> till they, are clean enough to put into glafles. 

JViggs. . . 

. TAKE. thre<^ pditods of well-dried flour, one nutmeg, a lit- 
He mace and fait, and almoft half a pound of carraway com* 
iits^ mix thefe well together, and' melt half a pound of butter 
in a pint of fweet thick cream, fix fpoonfuls of good fack, four 
yolks ir\d three whites of eggs, and near a pint of good light 
yeaft \ work thefe well together, and cover it, and fet it down 
to the fire to rife : then let them refl, and lay the remainder 
the haff pound of carraways on the top of the wigg$,.and pu^ 
them upon papiers well floured and dried^ and let them have as 
^uick an oven as for tarts. 

Tc make fruit wafers ; codlings or plumbs do beft, 

TAKE the pulp of fruit, rubbed through a hair-fieye, and to 
three ounces of pulp take fix ounces of fugar, finely flerced i 
dry your fugar v.ery well, till it be very hot, heat the pulp alfo 
^ery hot, and put it to yoiir fugar, and heat it on the fire, till it 
be almoft at boiling; then pour it on the glaffes or trenchers, 
and fet it oh thq flove, till yoii fee it will JeaVe the glaffes, (but 
before it begins to candy) take them o(F, and turn ihem upon 
papers in what form you pleafe ; you mav colour them red with 
ciove gilliflowers fleeped in the juiCe of'^lertlon. 

' Hgw to make marmalade of oranges. 

TAKE the oranges and weigh them ;,to a pound of oranges 
take half a pound of pippins, and almoflhatf a pint of water ;• 
a pouiid and a half of fugar ; pare your oranges very thin, aend 
fave the peelings, then take off the (kins, and boil them tilt 
ihey are very tender^ and the bitternefs is gone out of them. Iii 
the mean time pare your pippins, and flice them into water, and 
boil them till they are clear, pick out the meat from the (kins 
of yoiir oranges, before you boil them ; an'd add to that meat the 
meat of one lemon; then take the peels you have boiled tender^ 
and (bred themi or cut them into very thick flic^, what length 
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you pleafc; then- fet the fugar on the firc^ with fcvcn or eighjC 
fpoonfuls of water, (kirn it clean, then pat in the peel, and the 
meat of the oranges and lemony, and the pippins, and fo boil 
them; put in as much of the outward rind of the oranges as 
you think fit, and fo boil them till they are enough. 

Cracknels. 

TAKE half a pound of the whi(eft flour, and a pound of 
fugar beaten fmal', two ounces of butter cold, one fpoooful of 
carraway-feeds, fieeped all night in vinegar : then put in three 
yolks of eggs, and a little rofe-water, work your pafte altoge- 
ther ; and after that beat it with a rolling-pin, till it be light ; 
theo roll it out thin, and cut it with a gtafs, lay it thin on 
plates buttered, and prick them with a pin ; then take the yolks 
of two eggs, beaten with rofe-water, and rub them over with 
It ; then fet them into a pretty quick oven, and when they are 
brown take them out and lay them in a dry place. 

To make orange loaves. 

TAKE your orange, and cut a round hole in the top, take 
out aUthem eat, and as much of the white asyou can. with- 
out breaking the (kn : then boil them in water till tender, ihtft« 
Ing the water till it is not bitter ; then take them- up and wipe 
them dry : then take a pound of fine fugar, a quart of water, or 
in proportion to the oranges ; boil it, and take' oiFthe fcum as it 
rifeth : then put in your oranges, and let them boil a little, and 
let them lie a day or two in the fyrup; then take the yolks of 
two eggs, a quarter of a pint of cream (or morp), beat them well 
togethef; then grate in two Naples bifcuits, (or white bread) a 
quarter of a pound of butter, and four fpoonfuls of fack ; mix it 
all toe>ether till your butter is melted; then fill the oranges 
with it, and bake them in a flow oven as long as you would a 
cuftard, then fiirk in fome cut citron, and nil them up with 
fack, butter, and fugar grated over. 

' To make a lemon tower or pudding. 

GRATE the outward riiid of three lemons ; take three 
quarters of a pound of fugar^ and the fame of butter, theyr)lks 
of eight eggs, beat them in a marble mortar, at lead an hour ; 
then lay a thin rich cruil inthc bottom nf the di(]h you bake it 
in, as you may fomething alfo ovei: it : three quarters of an hour 
will bake it. Make an orange-pudding the fame way, but pare 
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the rinds, and boil them firft in feverai waters, all i^e bitternefs 
n boiled out. 

How to make the clear lemon cream. 

TAKE a gi!i of clear watcr^ infufe in it the rind of a lemon* 
till it taftes o^ 1: ; then take the whites of fix eggs, the juice of 
four lemons^ beat all well to;.;;ether, and run them through a 
hair fieve^fweetcn them with double- refined fugar^ahd fet them 
oti the fire, not too hot, keeping ftirring; and when it is thick 
enough, take it ofF. 

How to make cbocciate. 

TAKE fix pounds of cocoa-nuts, one pound ofanifeeds, four 
ounces of long pepper, one of cinnamon^ a quarter of a pound 
of almonds, one pound of piilachios, as much achiote as will 
make it the colour of brick; three grains ofmufk, and as much 
ambergreafe, fix poilnds of loaf fugar, one ounce of nutmegs, 
dry and beat them, and fierce them through a fine fieve :' your 
almonds mud be beat to a pafle, and mixed with the other in- 
gredients; then dip your fugar in orange -flower, or rofe-water, 
and put it 10 a flcillet, on a very gentle charcoal-fire; then put 
in thefpice, andftrew it well together; then the mulkaod am* 
•bergreafe; then put in the cocoa-nuts laft of all ; then achi- 
ote, wetting it with the water the fugar was dipt in ; (lew all 
thefe very well together overa hotter fire than before; then take 
it up, and piit it into boxes, or what form you like, and fet it to 
dry in a warm place. The piftachios and almonds muft be a 
Uttle beat in a mortar, then ground upon a ftone. 

Another way to make chocolate, 

TAKE fix pounds of the beft Spanifh nxxU^ when parched, 
and cleaned from the hulls ; take three pounds of fugar, two 
ounces of the bell: cinnamon, beaten and fifted very fine ; to 
eveiy two pounds of nuts put in three good vanelas, or more or 
lefs as you pleafe ; to every pound of nuts half a dram of car* 
damum feeds, very finely beatep and fierced. 

Cheefecakes without currants^ 

TAK£ two quarts of new milk, fet it as it pomes from the 
cow, with as little runnet as you can ; when it is come, break 
it as gently as you can, and whey it well; then pafs it through 
a hair-fieve, and pi^t it into a marble morter, and beat into it a 
pound of new butter, waOied in rofe-waier; when that is well 
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iDingled in the curd, take the yolks of fix eggs, and the whiles 
of three, beat them very well with a little thick cream and fait; 
and after you have.made the coffins, juft as you put them into 
the cruft (which muft not be till you are ready to fet them into 
the oven) then put in your eggs and fugar, and a whole nut- 
meg finely grated ; ftir them all well together, and fo fill your 
crufts ; and if you put a little fine ftigar fierced into the cruft, 
it will roll the thinner and cleaner ; three fpoon/uls of thick 
fweet cream will be enough to beat up your eggs With. 

How fo preferve white pear plumbs* 

TAKE the finefl and clearcft from fpecks you can get ; to a 
pound of plumbs take a pound and a quarter of fugar» the fineft 
you can get, a pint and a quarter of water; flit the plumbs and 
fione them, and prick them full of holes, faving fomei fugar 
beat fine laid in a bafon ; as you do them, lay them in, and 
ftrew fugar over them ; when you have thus dohe, have half 
a pound of lugar, and your water ready made into a thin fyrup, 
and a little cold ; put in yoiir plumbs with the flit fidedown^ 
wards, (tt them on the fire, keep them continually boilinjg, 
neither too flow nor too faft \ take them often off, (hake them- 
round, and (kin them we)l, keep them down into the fyrup 
continually, for fear they iofe their colour ; when they ari^ 
thoroughly, fcalded, ftrew on the reft of your fugar, and keep 
doing fo till they are enough, which you may know by their 
glafing towards the latter end; boil them up quickly. ' 

To preferve currants. 

TAKE the weight of the currants in fugar, prick out the 
feeds $ take to a pound of fugar half a jack of water, let it 
melt, then put in your berries and let them do very leifdrcly, 
(kim theni, and take them op, let the fyrup boil, then put them 
bn again, aod when they are clear, and the fyrup thick enough, 
take them ofi^, and when they are cold put them up in glaflest 

To preferve rafpherries. 

TAKE of the rafpbcrries that ire not too ripe, and take the 
weight of them in fugar, wet your fugar with a little water, 
and put in your berries, and let them boil fdftly, take heed of 
breaking them ; when they are clear, take them up, and boil 
the fyrup till it be thick enough, then put them in again, and 
when they ^re cold put them up in glafles. • 
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to make bifcu'U hreai. 

TAKE half a poun^ t>f very fine whefit flottf, and as much 
fugar finely fierced, and dry them very well before the fire, dry 
the Hour more than the fugar ^ then cake four new laid eggs, 
take out the ftrains, then fwing them very well, then put the 
iiigar in, aud fwing it w£iil with )the eggs, then put the flour 
in it, and beat all together half an hour at the leaft ; put in 
tfbme annifeed^, or carraway feeds, and ruh the fUtes with but- 
ter, and /ec them iiato the oven. 
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TAKE it in April, boil it in water till it be tender j then 
take it up and drain it -from the water very well, the>n fcrape the 
outfideof it, and dry'it in a clean clotb^ and lay it in thefyrup, 
and let it lie in three or fo^r days^ ^d cover it clofe : the fyVup 
muft be ftrong of fugar, and kci^p it hot a good while, aiid 1^, 
ki not boil $ after it is heated g«good while. Jay it upon a pye^ 
pUt<e, aiid fo lot it -dry, keepit near the fire left it difiolve. 

. TV prefer ve cherries* 

TAKE th«ir weight in fugar beforcf* you fkont ihem \ when 
iloned, make yourTyrup, then put in your cherries, Jet them 
'boil flowly at the firft, till they be thoroughly warmed, then 
boil them as faft as you can 5 when they are boiled clear, put in 
the jelly, with almoft the weight in fugar ; flrew the fu^ar on 
the cherries , for the colouring you muft be ruled by your eye ; 
to a pound pf fugar put a jack of water, flrew -your fugar 09 
them before they boif, and put in the juice of currants foo^ 
^ftcr they boH. 

To ilry p^r plumis. • - 

TAKE two pounds of pear plumbs to one pound qf fugar, ^ 
iftone tliepi, and hll themeve/y.onc with fugar; lay them in an 
earthej) pot, put to them as ipuch water as will prevent burn- 
ing them ^ then fet them in ran oven after bread. is drawn. Jet 
them iiand till they be tender, then put them into a fieve to 
drain welLfrom the fyrup, then fet thtrmin an oven again, un** 
til they beaiittledry^ thcnfmooth thefkins as weiiasyoucan, 
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smd To fill them ; then fee them in the oven again to harden,; 
then wa(h them in water fcalding hot, and dry them very well, 
Chen put them in the oven a^ain very cool to blue them, pu.c 
Chpm between two pewter dilhts, and fct thecn in Cbe oyea* 



. r. 



^ke filling for the af^refaid plumbs, 

TAKE the plumbs, wipe them^ prick them in the feams, 
ut them it a pitcher, and fet them in a licde boiling water, 
let them boil very tender, then pour mod of the liquor from 
them, then take oS the (kins and the ftoncs ; to a pint of (he 
pulp a pound of fugar well dried in the oven ; then lee itjboil 
till the fcum rife, which take o(F very clean, and put into 
p^rthen plates, and dr^ ip in an pven^ and fo fill the plumbs, 

^0 candy caffia, 

TAKE as much of the powder of broivn cafSa as will lie 
<kj^po|| two broad ihillings, with what mufk and ambergreafe you 
think fitting : the caffia and perfume mud bt powdered toge- 
ther ; then cake a quarter of a pound of fugar, and boil it to a 
candy hej^^ht ; then put in your powder, and mix it well toge* 
ther, and poiir jt in pewter faucers or plates, which rnuft be but- 
tered very thin, and M'hen it is cold it will flip out : the caffia 
|5 to be bought at London i fomptiines it is in powder^ apd fame-* 
|iff>es,in4h$rdlupip. 

ito make carraway cakes, 

TAKE two pouncjs of white flour, and two pounds of coarfe 
)oaf fugar well dried, and fipe fifted \ after the flour and fugar is 
fifted and weighed| then mingle them together, fift the flour 
;ind fugar together, throw a hair- five into the bowl you ufe it 
in^ to them you mull have two pounds of good butter, eighteen 
isggs> leaving out eight of the whites | to thefe you muft have 
four ounces of cand ied orange, five or (ix ounces of carra way com- 
fits : you muft firft work the butter with rofe-water, till you can 
iJK none of the water, and your butter muft be very foftj then 
put in flour and fugar, a littje at a time, and likewife your eggsj^ 
but you muftbeatyqur eggs very wei|, with ten fpponfulsoffack, 
fo you muft put in each as you think fit, keeping it conftantly 
^eating with your hand, till you have put it into the ho6p for the 
pvf ^ j^o iiQt put in your fwee^meats and feeds, till you are 
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reafly to put into your hoops : you tnufl have three or four dou« 
bles of cap-paper under the cakes, and butter the paper and 
hoop : you muft fife fome fine fugar upon your cake, when ic 
goes into the oven. 

51? freferve pippins injlices^ 

,' WHEN your pippins are prepared, but not cored, cut them 
in flices, and take the weight of them in fugar, put to your fu- 
gar a pretty quantity of water, let it melt, and fkim it, let it 
boil again very high ; then put them into the fyrup when they 
are clear ; lay them in {hallow glaiTes, in which you mean to^ 
ferve them up; then put into the fyrup a* candied orange-peel 
cut in little dices very thin, and lay about the pippin $ cover 
them with fyrup, and keep them about the pippin. 

Sack cr^am like butter. 

Take a quart of cream, boil- it with mace, put to it fix egg- 
yolks well beaten, (o let it boil up ; then take it off the fire, 
3nd put in a little fack, and turn it ; then put it in a cloth, and 
lee the whey run from it; then takeit out of the cloth, and fea- 
(on it with rofe-water and fugar, being vf ry well broken with a 
fpoon ; ferve it up in the di(h, and pink it as you would do a 
di0) of butter, fo fend it in with cream and fugar. 

Barley creamf 

TAKE a quart of French barley, boil it in three or four wa^ 
ters, till it be pretty tender ; then fet a quart of cream on the 
^re with fome macp and nutmeg ; when it begins to boil, draid 
put the barley from the water, put in the cream» an4 let it boil 
till ic be pretty thick and tender ; then feafot) it with fugar aa4 
fait. When it is cold fprve it upr 

Almond butter\ 

TAKE a quart of cre^m, put in fome mace who!e, and a 
quartered nutmeg, the yolks ofeight eggs well beaten, and three^ 
quarters of a pound of almonds well blanched, and beaten qx« 
tremelyfmall, with a little rofe- water and fugar; putallthefeto* 
gether, fet them on the fire, and.ftir them till they begin to 
boil ; then take it ofF, and you will find it a little cracked ; fo 
}ay a ftrainer in a cuUeader, and pour it into it, and let it drain a 
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day or two^ till you fee ic is firm like butc6r. \ then riin it through 
ft cuUender» then it will be like little confitSy and £b ftrve it 
MP* 

Sugar cakes. 

TAKE a pound and a half of very^ fine flour, one pound of 
cold butter, half a pound of fugar, work all thefe well together 
into a paft'e, then roll if with the palms of yourifaands into balls, 
and cut them with a glafs into cakes ; lay them in a (heet of pa^ 
per, with Tome flour under them ; to bake them you may make 
tumblets, only blanch in almonds, and beat them fmall, and 
lay them in the mtdd of a long piece of pafte, and roll it round 
with your fingers, ajxi call them into knotty io what falbioa 
^ou pleafej jprick them and bake them. 

\ • 

Sugar cakes another way. 

TAKE half a pound of fine fugar ficrced, and as mucH flour, 
t>vo eggs beaten with a little rofe-water, a piece of butter about 
the bignefs of an egg, work them well tQgether till they be a 
fmooth pailc ; then make them into cakes, working every one 
with the palms of your hands; then lay them in plates, rubbed 
over with a little butter ; fo bake them in an oven little more 
%\i2Ln warm. You may make knots of the fame jhe cakes are 
made of; but in the mingling you muil put in a few carraway 
feeds; when they are wrought topade, roll them with the ends 
of your finger into fmall rolls, and make it into knots ; lay 
them upon pye-plates rubbed with butter, and bake them. 

Clouted cream. 

TAKE a gill of new milk, and fet it on the fire, and take 
fix fpoonfuls of rofe-watcr, four or five pieces of large mace, 
|)ut the mace on a thread ; when it. boils, put to them the yolks 
cf two eggs very well beaten ; ftir thefc very well together 5 
then take a quart of very good cream, put it to the ref(, and 
Air it togefher, but let \t not boil after the cream is in. Pour 
it out of the pan you boil it in, and let it ftand all night >^ the 
next day take the top off it, and ferve it up. 

Quince cream, 

* TAKE your quinces, and put them in boiling water unpa- 
red, boil them apace uncovered, left they difcoiour when they 
ape boiled, pare them,, beat them very tender with fugar ; theil 
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^tak? cream, and mix it till it be pretty thick : if you boil your 
cream with a little cinnamon, it will be better,- but !^ it b^ 

cold before you put it to your quince. 

*''■■' * . • 

< 

Citron cream. 

TAKE a quart of cream, and boil it with three pennyworth 
of good clear idnglafs, which muft be tied up in apieceof tbitt 
tiffany ; put in a blade or two of mace flrongly boiled in your 
cream and Ifinglafs, till the cream be pretty thick ; fweeten it to 
your tafle, with perfumed hard fugar ; when it is taken off the 
fire, put in a little rofe- water to your tafte 5 then take a piece 
of your green fre(he(l citron, and cut it in little bits, the breadth 
of point-dales, and about half as long ; and the cream being 
firft put into difhes,' when it is half c6ld, put in your citron, 
fo as it may but fink from the top, that it may not be feen, and 
may lie before it be at the bottom ; if you wa(h your citron be- 
fore in rofe-water, it will make the colour better and frefher ; 
fo let it ftand till the next day, where it may get no water, and 
where it may not be fhaken. 

I 

Cream of appies^ » quince^ goofeberries^ prunes^ or rafp^ 

berries. 

TAKE to every quart of cream four eggs, being firft well 
beat and drained, and mix them with a little cold cream, and 
put it to your cream, being firfl boiled with whole mace > keep 
V it ftirring,' till you find it begin to thicken at the bottom and 
fides 5 your apples, quinces, and berries muft be tenderly boiled, 
fo as they will crulh in the pulp ; then feafon it with rofe-water 
land fugar to your tafte, putting it up into difties \ and when tbev 
are cold, if there be any rofe-water and fugar, which lies wa- 
terifli at the top, let it be drained out with a fpoon : this pulp 
itiuft be made ready before you boil your creanf) ; and when it 
is boiled. Cover over your pulp a pce.tty thicknefs with your egg 
jpream, which muft have a little rofip-water and fugar put Co it. 

■ ■ 

Sugar loaf cream. 

TAKE a quarter of a pound of hartihorn,, and put it to a pot- 
tle of w^ter, and fet on the ^ in a pipkin, covered till it be 
Iready to f(^h (then pour oiF the; water, and put a pottle of wa^ 
ler more' to sc, ^nd let it ftand ftmmering on the fire oil it be 

' confumcd 
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confumed to a pint, and with it two ounces of ifinglafs waflied 
in rofe^^water^ which muft be put in with the fccond water % 
then drain it, and let it cool , then take three pints of cream» 
und boil it very well with a bag of nutmeg, cloves, cinnamon, 
and mace ; then take a quarter of a pound of Jordan almonds, 
and lay them one night in cold wattr to blanch ; and when 
ihey are blanched, let them lie two hours in coid water ; then 
take them forth, and dry them in a clean linen cloth, and beat 
them in a marble mortar, with fair water or rofe-water, beat 
them to a very fine pulp, then take fome of the aforefaid cteam 
well warmed, and put t|ie pulp by degrees into it, draining ic 
through a cloth with the back of a fpoon, till all the goodnefs 
of the almonds be drained out into the cream ; then fcafon the 
cream with rofc-water and fugar; then take the aforefaid jelly, 
warm it tili it diflblves, and feafon it with rofe- water and lugar, 
.and a grain of ambergreafe or muflc, if you pleafe ; then mix 
your cream and jelly together very well, and put ic intoglalfes 
well warmed (like fugar-Ioaves) and let itftandall nighty then 
put them forth upon a plate or two, or a white china difh, and 
flick the cream with piony kernels, or fervc them in glaffcs, 
one on every trencher. 

Conferve of rofeshoiUL '^ 

Take red rofes, take off all the whites at the bottom, or 
clfewhere, take three times the weight ot them in fugar ; put 
to a pint' of rofes a pint of water, (kirn it well, ihred your rofes 
a little before you put them into water, cover ihecn, and boil 
the leaves tenaer in the water ; and when they are tender, put 
io your fugar ; keep them (lirring, left they burn when they are 
tender, and the fyrup be confumed. Put them up, and fo keep 
them for your ufe, 

liow to make orange bifcuits, 

PARE your oranges, not very thick, put them into water, 
but firft weigh your peels, let it ftand over the fire, and let it boil . 
till it bevery tender ; then beat it in a marble mortar, .till it be 
a very fine fmooth pafte ; to every ounce of peels put t^o ounces 
and a half of double-refined fugar Well fierced, mix them well to- 
gether with a fpoon in the mortar ; then fpread it with a knife 
upon pye -plates, and fet it in an o»fen a little warm, or before the 
fire; when it feels dry upon the top, cut in into what fafhion 
you pleafe, and turn them into another plate, and fet them in a 
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flove till they be dry ; where the edges look rough, when it is 
dry, they muft be cut with a pair of fclftars. 

How to make yellow Varnijh. 

TAKE a quart of fpirit of wine, and put to it eight ouixdes 
of feed-cake, fliake it half an hour ; next day it will be fit fot 
ufe, but ftrain k firil ; take lampblack, and put in your varniUbk 
about the tbicknefs of a pancake ; mix it well, but'ftir it not 
too faft; tiien do it eight times over, and let it fiand dill the 
next day; th^n take fome burnt ivory, and oil of turpentine as 
fine as butter; then mix it with (om^ of your varnifh, till you 
have varniflied it fit for pol idling ; then polifh it with tripola 
in fine flour ; then lay it on the wood fmooth, with one of the 
brufhes $ then let it dry, and do itfo eight times at the lead : 
when it is very dry lay on your varnidi that is mixed, and when 
it is dry^ polifh it with a wet cloth dipped in tripola, and rub k 
as hard as you would do platters. 

How to make a pretty varnijb to colour little bajkets^ bowls^ 
or any board where nothing hot i^fet on. 

TAKE either red, black or white wax, which colour you 
want to make : to every two ounces of fealing- wax one ounce of 
fpirit of wine, pound the wax fine, then flft it through a fine 
lawn fieve, till you have made it extremely fine : jiut it into a 
large phial with the fpirits of wine, fhake it, let it dand within 
the air of the fire forty-eight hours, diaking it often ; then with 
a little brufli rub your haflkets all over with it : let it dry, and 
do it over a fecoiid time, and it makes them look very pretty* 

How to clean gold or Jtlver lace. 

TAKE atabader finely beaten and fierced, and put it into an 
earthen pipkin, and fet it upon a chaffing-dift of coals, and 
let it boil for fome time, dirring it often with a dick fird ; 
when it begins to boil, it will be very heavy ; when it is enough, 
you will find it in the dirring very light ^ then take it off the 
fire, lay your lace upon a piece of flannel, and drew your 
powder upon it; knock it well in with a hard cloth brufli: 
when you think it is enough, brufh the powder out witb a clean 
brudi. I : 
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How to make fweet powder for cloaths. 

TAKE orris roots two pounds and a half» of lignum rodi'*' 
cum fix ounces, of fcraped cyprefs roots three ounces, of da^-; 
mafk rofes carefully dried a pound and a half, of Benjamin four 
ounces and a half, of ftorax two ounces and a half, of fweet^ 
marjoram three ounces, of labdaniim oneounce, and a dram of 
calamus aromaticus, and one dram of mu(k cods, fix drams of 
lavender and flowers, and mdlilot flowers, if yoii pleafe. 

3V clean white fattins^ flowered ftlks with gold andfther 

in them, 

^AKE ftalc bread crumbled very fine, mixed with powdcf 
blue, rub it very well over the filk or fattin J then Ihake ii 
well, and with clean fofi cloths duft it well: if any gold orfil- 
ver flowers, afterwards take a piece of trim Ton in grain v^fvet,' 
and rub the flowers with it; 

^0 keep arms J iron^ or Jieel from rujiing. 

, TAKE the filings of lead, or duft of lead, finely beaten irf 
an iron mortar, putting to it oil of fpike, which will make the 
'iron fmell well : and if you oil your arms, or any thing that is 
made of iron .or ftee),. you may keep them iii moid airs from 
rufting. ♦ 

The Jews way to pickle heef which will go good to the Weft" 
Indies y and keep a year goad in the fickle^ and with cart 
will go to the Eaft'Indies* 

TAKE any piece of *beef without bones, or take the bones 
put, if you intend to keep it above a month j take mace, cloves,' 
iiutmegi and pepper, and juniper-berries beat fine, and rub 
the beef well, mixt fait and Jam. ilea pepper, and bay- leaves $ 
let it be well feafoned, let it lay in this feafoning a weekor tetl 
days, throw in a good deal of garlick and flialot ; boil fome of 
the beft' white wine vinegar,, lay your meat in a pain or good 
veflel for the purpofe, with the pickle ; and when the vinegar 
is quite cold, pour it over, cover it clofe. If it is for a voyage, 
cover it with oil, ancf Jet the cooper hoop up the barfej 
very well : this is a good way in a hot country, where meat 
will not keep : then it muft be put into the vinegar direcll^ 
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with the feafoning j then you may cither roaft or ftew it, but 
ft is hcftftewed, and add a good deal of onion and parfley chop-' 
ped fine, fome white wine, a little catchup, truffles and morcjs, 
a little good gravy, a fnece of butter rolled in flour, of a little 
oil, in which the meat and onions o»ght to ftew a quarter of a!^ 
hour before the other ingredients are put in : then put all in, 
9knd ftir k together, and let it ftew till you think it enoughs 
This is [^ good pickle in a hot country, to keep beef or veal 
thatis drefied, toeatcold. 

* ' 1 

^ Horn t$ make' cyder », 

AFTER ail ypur apples are bruifed, takchalf of your quan- 
tity and fqueeze them, and the juice you prefs from them pour 
Upon the others half bruifed, but not fqueezed, in a tub for the 
purpofe, having a tap at the botton^ ; let the juice remain upon 
the apples three or four days, then pull our your tap, and let 

?rour Juice run into fome other veilel fet under the tub tg receive 
t 5 and if it runs thick, as at the firft it will,. pour it upon the 
dpples again, till you fee it run clear ; and as you have a quan* 
tity, put k into your veflel, but do not force the cyder, but let 
it drop as long a» it will. of its own accord : having done this^ 
after you perceive that the fides begin to work, take a quantity 
df ifinglafs, an ounce will ferve forty gallons, infufe this iot<»' 
fome of the cyder till it be diftblved j put to an ounce of ifing- 
glafs a quart of cyder, and when it is fo diflblv.ed, ^our it into 
the veffel, and ftop it clofe for two days, or fometning more ^ 
then draw off phe cyder into another veflel : this do fo often tilt 
you perceive your cyder to be free from all manner offcdimcnr^ 
that may make it ferment and fret itfelf : after Chriftmas you 
may boil it. You may, by pouring water on the apples, and 
prefling them, make a pretty fmall cyder : if it be thick and' 
muddy, by ufmg ifinglafs^ you may make it as cleat- as the reft^ 
you muft diflolve the ifinglafs ovep the fire, till it be jelly. 

For fining cyder. 

'i'AKE two quarts of flcim-milk, four ounces of ifinglafs, 
^ttt the ifinglafs in pieces, and work it luke-warm in the milk 
over the fire; and when it is diflblved, then put it in cold into 
the hogfliead of cyder^ and takei a long ftick, aiid ftir it well 
friDm top to boltoov for half a quarter of ah hour* 
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After it has fined. 

TAIwE teh pounds of r<i»fins of the fun, two ounces of tuf- 
mericic, half an ounce of ginger beaten ; then take a quantttf 
of raifins, and grind them as you do muftard feed in a bow), 
with a little cyder, and fo the reft of the raifins : then fprinkle 
the turmerick and ginger amongft it : then put all into a fin€ 
canvafs bag, and hang it in the middle of the hogfhead clcfe^ 
and let it lie. After the cyder has ftood thus a fortnight or a 
month, then you may bottle it at your pieafurc. 

TV make €bottder, a fea dijb. 

TA^E a belly -piece of pickle pork, fliceofFthe fatter parf^, 
and lay them at the bottom of the kettle, (Irew over it ouions, 
and fuch fweet-herbs as yofi can procure. Take a midling large 
cod, bone and (lice it as for crimping, pepper, fait, all fpice, 
and flour it a little, make a layer with part of the dices ; upon 
that a flight layer of pork again, and on that a layer of tifcuit, 
and fo on, purfuing the like rule, until the kettle is. filled to 
about four inches : cover it with a nice pafte, pour in about a 
pint of water, lute down the cover of the kettle, and let the top 
be fupplied with live wood embers. Keep it over a flow fire 
about four hours. 

When you take it up, lay it in the difli, pour in a glafs of hot 
Madeira wine, and a very little India pepped : if you have oy* 
ficrs, or truffles and morels, it is ftill better ; thicken it with but- 
ter. Obferve, before you put this fauce in, to fkim the ftew, 
and then lay on the cruft, and fend it to table revcrfe is in the 
kettle ; cover it clofe with the pafte, which ihould be brown. 

^0 clarify fugar after the Spanifh wcy. 

TAKE one pound of the beft Lift)bn fugar, nineteen pounds 
ef water^ mix the white anctiHcll of an egg, then beat it up 
to a lather ; then let it boil, and ftrain it on : you muft let it 
fimmer over a charcoal fire, till it diminifti to half a pint ^ then 
put in a large fpoonful of orange- flower water. 

^0 make Spanijb fritters. 

TAKE the infidc of a roll, and flicc it in three ; the^Toak 

it in milk \ then pafs it through a batter of eggs, fry them iia 

2 oil. 
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t)ii ; when almoft done, repafs them in another batter ; then le^ 
ihcoi fry till they are done, draw them off the oil, and lay theAi 
^n a difli ; over every pair of fritters you mu ft throw cinnamon, 
fmall coloured fiigar-plumbs, and clarified fugar* 

: .. » ■ . • 

To fricafey pigeons the Ralian Wi^i 

QtfARTER them, and fry th^nlpoili take fomc green 
peafe, and let therp fry in the oil till they ar^ almoft ready to 
btirft 9 then put foine boiling ;Water to them ^ feafoa it with f^tc, 

J epper» onions^ garlicky parley, and vinegar. Veal and lam^ 
o the Aune wiiy* and thicken with yolib of eggi. 

Piekled hieffoir prefeitt ufe. 

■ TAKE the rib ofbecf* ftick it with garlick airtd cloves ; fea- 
lon it with f^lt,. Janiiaica pepper, diace, and fome garllck 
||>oundedi; cover ihe meat with white wino vinegar,Nand Spaniih 
thyme: you niufl take care to ttirn the niieat every day, and 
ac)d imore vinegar, if required, for a fortnight j then pur it in;* 
.j^i:w-pan^ arid cover it clofe, and'let it fimmer on a flow fire 
for Ax hoursi adding vinegar and white wine: if you chufe, yoii 
inay flewai good cjiiahtity of ohipns, it will be more palatable. 

* 6eef Jleaks after the French w(^. 

TAKE fonrie beef ftea^ksj broil them till they arc half done i 
^hile the fteaks are doing, have ready in a ftew-pan fome red 
wine,' a fpoonful or two of gravy ; feafon it with fait, gepper,- 
fome fhalots; then take the (leaks, and cut in fquares, ^^ni put 
\i\ the fauce : you muft put fome vinegar, cover ic clofe/ ^nd 
let it fimmer on a flow fire half an hour. 

A capon done after the trench way^ 

TAKE a quart of white wine, feafon the capon with fait, 
cipves and whole pepper, a kw fhalots ; then put the capon 
In an earthen pan : you muft cake care it maft not have room 
to fb^ike \ it muft be covei;^d clofe, and done on a flow chatcoal 
fire* 
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To make UanAurgbfaufagei. 

■• • 

TAKE a pound of beef, mince it very finall, with faalf a 
pound of the beft fuet ; then mix three quarters of a pound of 
fuet cut in largepieces; then feafon it with pepper, cloves, nut- 
^^gy > gi'^^t quantity of garllck cut fmall, fome white, wine 
vinegar, fome bay-falt, and commoif fait, a glafs of red wintf, 
and one of rum ; mix all this very welf together ; then take 
the largeft gut you can fifid, and ftuffit very tight ; then h^n^ 
it up a chimney, and fmoke it with faw-diift for a week or ten 
days; hang them in the air, till they are dry, and they will keep 
a year. They are very good boiled in peafe porridge, and roaH* 
cd with toafted bread under it, or in an amlet. 

Saufages after the German way, 

TAKE the crumb of a two-penny loaf, one pound of fuet^ 
half a Iamb's lights, a handful of parfley, fome thyme, marjory, 
and onion ; mmce all very fmall \ then feafon with fait and 
pepper. Thefe muft be fluffed in a (beep's gut ; they are frioi 
in oil or melted fuet, and are only fit for immediate ufe. 

A turkey fluffed after the Hamhurgb toay. 

TAKE one pound of beef, three quarters of a pound of fuet, 
mince it very fmall, feafon it with fait, pepper, cloves, mace,' 
and fweet marjoram ; then mix two or three eggs with. ir,. 
loofen the fkin all round the turkey, and fiuffit. Itmufl hi- 

Chickens dreffed the French way. 

TAKE them and quarter them, then broil, crumble over 
them a little bread and parfley j. when they arc half done, put 
them in a ilew*pan, with three or four fpoonfuls of gravy, and 
double the quantity of white wine, fait and pepper, fome fried 
'veal balls, and fon^ fuckers, oniops^ fbalots, and fome green 
goofeberries or grapes when in feafon: cover the pan clofe^and 
let it flew oflf a chareoal fire for an hpur ; thicken the liquor 
with the yolks of eggs, and the juice of lemon ; garnifb the 
difh with fried fuckers, fliced Icmony and the ]ivers» 

Acalfi 
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A calps head drejfed after the Dutch ^ay. 

"l^AKE half a pound of Spanifii peafe, lay them in water & 
iiighC s then one pound of whole rice ; mix the peafe and rice 
together, and lay it round the head in a deep di(b ; then take 
two quarts of water, feafbn it with pepper and falt^ and coloured 
with faiFron,' then (end it to bake^ 

Chickens ahd ttlrkies dtejfid ^fier the t)uUhwdjf. 

B0IL them^ feafon them with fait, pepper and cloves ; then 
to every quart of broth (iut a quarter of a pound of rice or ver- .. 
micelli : it is cat with fugar and cinnampn^ The two laft may 
be iefc oiit. 

^gmake afHeafej df calves feet and' chaldron^ after th$ 
^ Italian way. 

TAKE the crumb of a threepenny loaf, one pound of fuef, 
a large onion, two or three handfuls of parfley, mince it ver/ 
fmall, feafon it with falc and pepper, three or four cloves of 
^arlick; rnix with eight or ten eggs ) then ftuff the cHaldron 5 
take th^ feet and put them in a deep flew-pan : it muft ftew 
upon flow &(; till the bones are loofe ; thto take two quarts 
of green pei^fe^ and put in the liquor 9 and when done, you 
rnuii thicken it with the yolks of two eggs and thejutceof a 
Jeoion. Umuft be feafoned wkh pepper^ falr^ mace^ and onion, 
fome parfley and garlick. You muft ferveit up with.the abovC'* 
faid p^udding in the middle of the dl(b, aQd garni£h the di& 
^ith fried fuckers, and fliced oniofu 

To make a cropadeii, a Scotch dtfhi &?r. 

TAKE oatmeal and watery make a dumplin ; p'Ut in tb^ 
iddle a haddock^s liver^ feafoa it well with pepper and fait 9 

boil it well in a cloth as you do an apple-dumplin. The livet 

4tflblves in the oat-m^al^ and eats very fine. 

ir& pickle the fine fUrple cabbage, fo much adrhired at the 

* great tables. 

^ Take two cauliflowers, two red cabbages, have a peck of 
Itidney-beaps, fix fl:ick$| with Qit cloves of garjick oncf^chftick ^ 



waih all well, give them one boil ttp» then drain thenr otf a &ev^ 
and lav them feaf by leaf upon a large table, and fait them with 
bay-falt ; then lay them a-ctrying ifn the fim, or in a fiow ovciTr 
tintil aa dry as cork* 

^0. make the pickli. 

TAKE a gallon of the beft vinegar, whh one quart of wtf^ 
ter, and a handful offalt* and an ounce of pepper ; boil themy 
let it ftand till it is cold | then uke a quarter of a pound of 
ginger, cut it In pieces, fait it, let it ftand a week ; take half tf 
'pound of muftarcf feed, walh it, and lav it to ity ; when very 
dry, bruife half of it ; when half is ready for the jar, lay a row 
of cabbage, a row of cauliflowers and beans ; and throw betwixt 
every row your muftard^feed, fome black pepper, fome Jamsiica 
pepper, fome ginger ;; mix an ounce of the root of turmerick 
powdered ^ put in the pickky which muft go over all. It i^ 
beft when it hatkbeen made two ycars^ thougb k may be ufed 
the firft. year. 

Td raifc mujhroom. 

COYER an old hoc-bed three or four inches thicfey wiCK 
fine garden mould, and cover that three qr four inches thick 
with mouldy long muck, of z horfc mtrck-hill, or old rottenf 
flrubble ; when the bed has lain fome time thus prepared, boit 
any mufiirooms that are not fltfo^ufe, in water, and throw the 
. water on your prepared bed, in a day or two^after, yoiy wilh have 
the beft fmall button mufhrooms, ' 

^heftafs heart water. 

TAKE balm four handfuls, fweet-majorstm oile handfuf^ 
rofemary flowers, clove-gilliflbwers dried; dried rofe-fouds, bor* 
rage^ flowers, of each an ounce v marmold flbwers half an 
ounce, lemon-peel two ounces, mace anu cardamunv, of each 
thirty grains ; of cinnamon iixty grains, or yellow and whrte 
finders, of each a qiiarter of an ounce, {having^ of harts-horn 
an ounce ^ take nine oranges,^ and pyt in the pe^l ; then cut 
them in fmall pieces ;. pour upon thefe two quartrof the beft' 
Kheniih, or the beft white wine y l^t it infufe three or four 
days, being very clofe ftopped in a cellar or cool place : if ir 
• inAife nti«o.or ten days,- it is the belter* 

- - ^ . " . Tafctf 
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Take ^ ftag's heart* and put off all the fatj. and cut it very 
Imall^ and pour in fo amcfa Reoiih or white wine as will cover 
It ; let it (land all night cloiis coyered in a cool place ; the next 
day add the afor^faid things to it, mixing it very well together; 
bidding to it a pint of the >eft rofe* water, and a pint of the juice 
jof celandine: if you pleafe you may put in ten grains of fattron, 
and fo put it in a glafs ftill, diftilling in water, raifiog it welt 
)U> keep in thip fteam, both of the ilill and receiver^ 

%o mak9 angelica water. 

TAKE eight handfuls of the leaves, wafh them and cut 
ihem, and lay them on a table to dry ; when they are dry; put 
them tntoah earthen pot, and put to them four quarts of ftrong 
wine-lees ; let it ftay for twenty* four hours, but ftir it twice in . 
the time \ theiv put it into a warm ftiil or an alembeck, and 
tlraw it off ) cover your bottles with a paper, and prick holea 
jnit; foletitftand two or three days ; then mingle it all toge- 
ther, and fweetea it \ and when it is fettled, bottle it up, and 
ftopitciofe, , 

/ 

^0 mahmlkwaur. 

TAKE the herbs agrimony, endive* fumetory, bauni, elder, 
powers, white nettles, water creiTcs, bank crefles, fage, each 
three handfuls } eye-bright, brook lime, and celandine, each 
two handfuls ; the rofes pf yellow dock, red madder, fennel, 
horferraddifh and liquorice, each three ounces ; raiiins ftoned 
one pound, nutmegs iliced, winter bark) turmeric, galangal, 
pach two drams i carraway and fennel feed three ounces, one 
gallon of milk* Diftii at) with a gentle fire in one day» Vou 
in^y add a hafidfi^l of May wormwood, 

Tij? make JJip-coat cbeefe^ 

TAKE Qx qiiarts of new mili^ hot from the cow, the (troak- 
ings» and put to it two fpoonfuls of rennets and when it is hard 
i:;oming, lay it into the fat with a fpoon, 'not breaking it all ; 
then ^(efs it with a four pound weight, turning of it with a dry 
cloth once an hour, and every day fhifting it into freih grafs* 
}t wi}l be r^ady to cut, if the weather be hot, in fouitceu days* 
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3-7* 4pp^^^^^ '^ '^^ ^^ of Cookery. 

Ji make a hrickhach checfe. It muji bemnde in Seplfmher^s 

TAKE twQ gallons of new n)i]k, and a quart of good cre^m* 
Keac the cream, put in two fpoopfuls of rennet,, and when it 
is come, break it a }ittie^ thep put it into a wooden mould, in 
the ibape of a briclc. Ic muft be half a year old before yoii 
joiat it : you mi^ft preis it a little, and fo dry it. 

7o ma^e cordial poppy water. 

TAI^E two gallons of very good brandy, and a peckof pop-* 
pjei^ arid put tbep together ina wide*mouthM glafs^ ^nd hrt 
them ftand /^ty*ei|^ht hpurs, and then ftrain the poppies but; 
take.a pound ot raUins of the fun» ftone then ; and an ounce of 
coriander feed, and an ounce of fweet fennel feeds^ and an 
ounce of Irquorice fliced, bruife them all together, and put them 
iiktp the brandy, with a poupd of good powder fugar, and let 
themfiand four or eight weeks, Oiaking it eve/ry ^i^y ; an^ then 
jSrain it o^, and )>ottIe it clofe. up for ufel 

fp make white mead, 

TAKE ^t gallons of water, add pp th^t one gallon of the 
bed honey ; xhen fet it on the fire, boil it tpgpcher wcllf and. 
jQcIm it very clean ; then take it ofFthe fir^, and fet it by ^ then 
take two or three races of gin ger^ the l||j:e quantity of cipnan^o^ 
and nutmegs, brUife all ^hefe grofsly^ and put them in a little 
Holland bag in the hot liquor, ai?d fo let it ftand clofe co- 
vered till it be cold ; (hen put ay much .2^1e*yeaft to it as wijl 
make it wQrk. Keep it ip a warm place as they dp sCle ; and 
when it hath wrought well, tu^ it up i at t\yo month^ yotf may 
drink it, having been bottled a months If you keep it fouf 
months, it will be the better. 

To make brown pottage^ 

TAKEa piece of lean gravy*beef, and cut it into thin coUops, 
and back them with the back of a cleaver \ have a dew-pan 
over the fir^ with'a piece of butter, a little bacon cut thin ; let 
fhem be brown over the fire, and put in your beef; let it (lew till 
it be very brown ; put in a little flour, and then have your broth 
iready and fill up the ftew>paii ; put in two onions, a buncl^ 
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4if fvireet herbs, cloves, mace, and pepper ; lee all ftew together 
an hour covered ; then have your bread ready toafted hard to 
put in your difli, and ftrain fome of the broth to it, through a 
fine.fieve; put a fowl of fome ibrt in the middle^ with a little 
boiled fpinage minced in it ^ garoi(bing your dijb wi£h boiled 
lettuces, fpinage and lemoyou 

To make white barley fottage^ wUb a large chicken in the 

middle. 

FIRST make yourftock with an old hen, a knuckle of veal, 
a fcraig end of mutton, fome fpice, fweet- herbs and oziions ; 
bolt all together till it 4>e ftrong -enough j then have your bar- 
ley ready bt^iled very tender and white, arid ftrain fome of it 
through a cullender; have your bread ready toafted in your difii, 
with foroefine green herbs, minced chervil, fpinage, forrel ^ an4 
put into your di(h fome of the broth to your bread, herbs, and 
chicken ; then barley, ftrained and re-ftrained ; ftew all toge-* 
therein the diih a little while .; garnifh your diih with boiled 
Jettuce?^ ipinage, and lemon. 

Bnglfjb Jews puddings % an epccelfent &jb fcrfix orfevet% 
people y for the jexpeuce offtvpence* 

TAKE a cairs lights!^ boil them^ ct^op th^m *fine, and the 
crumb of a twopenny loaf fofcened in the liquor the lights were 
boiled in ; mix them well together in a pan \ take about half a 
pound of kidney fat of a loin of veal or mutton that is roafted^ 
or beef; if you haveiione^ take fuet : if you can get none, melt 
a little butjter and mix in ; fry four or five onions, cut fmall 
lind fried in drippings not brown» only foft \ a very little winter^* 
favQury and thyme, a little lemon-peel Ihred fine ; feafon with 
ail-fpice, pepper, and fait to your palate, break in two eggs ; 
mix it all well together, and have ready fome j9ieep's guts nice- 
ly clean'd, and fill them and fry them in dripping. This is 
a very good difh, and a fiiie thing for poor people ; becaufe all 
fort of lights are good, at)d will do, as hog's, (heep%, and bul- 
lock's, but calfs are beft ; a handful of parfley boiled andchop*- 
]»ed fine, is very good, mixed with the meat. Poor people may^ 
inftead of the fat above, mix the fat the onions were fried in^ 
lUijd they will be v^ery good, 

5b4 r^ 
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To make a Scotch baggafs. 

TAKE the lights, heart, and chittcrlmgs of a calf, chp^ 
them very fine, and a pound of fuet chopped fine ; (eafon with 
pepper and Talc to your palate ; mix in a pound of flour, or oat-^ 
kneal, roll it up, and put it into a calfs bag, and boil it ; an 
hour and half will do it. Some add a pint of jgood thicic cream. 
and put i/i a little beaten mace, clove or nutmeg ^ of all-fpicc 
1* very good in it. 

To make itfweet with fruit* 

» ■ * 

TAKE the meat and fuet as above» and flour, with beat^ii 
mace, cloves, and nutmeg to your palate, a pound of currant^ 
wa(hed very tlean, a pound of raifins ftohed and ehopped fioe^ 
half a pint of fack ; mix all well together, and boil it in th^ 
talfs bag two hours. Yoti inuft carry it td table icf ijie bag i| 
is boiled in* 

To make four crout. 

TAKE your fine hard white cabbage, cut them very fmall,. 
have a. tub on purpofe vvith the head out, according to x\ii 
i)uantity you intend to make ; put them in the cub : to every 
four or five cabbages, throw in a large handful of fah ; when 
jrou have done as many as you intend, lay a very heavy weight 
on them, to prefs them down as flat als poffible, throw a ciotti 
on them,' and lay on the cover; let them ftand'a month, jlKn 
rou may begin to ufe it. It will keep twelve months, but be 
are to keep it always clofe covered, and the weight oh it; if 
you throw a few carraway feeds pounded fine ainongft it, they 
give it a fine flavour. The way to drefs it is. with a fine fat 
piece of beef fiewed together. It is a difli much made ufe of 
amongft the Germans, and in the North Countries, where th^ 
froft kills all the cabbages ; therefore they proferve them in this 
manner, before the froft t^kes them. 

Cabbage-ftalks, cauliflower ftalks,andarticboke-ftalks,peePd 
"and cut fine down in the fame manner, are very good. - 

^0 keep green peafe, heanSy ^c. and fruity frefh anigooi 

tillCbriJlmas. . * 

OBSERVE to gather ail your things on a fine clear day, in the 
jncreaie or full moon ; take^ well-glazed eartbth or done pots 

a quitfr 
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^ Appen^st to the Art uf C^oJ^efy^ ^ 

<;|uite new, that have not been laid in water, wipe theqd cl^ap^ 
iay in jour frqit yery carefully, and take great cairc aon^ if 
pruifed or damaged in tl)e lea(t, nor top ripe, but juft in tneif 
prime ^ f|x>p <|owfi th^ jar clofe,' and pitch it, and tic a leatbec- 
over. Do kidney beai>s the fao^e ; bury them two feet deepii| 
the earth, and keep them there till yoq have pccaiion for them.' 
Do peafe and bean$ the iame way, only keep theoi in the podsy 
and don't let your peafe be either' too ypung or too old $ the 
one will run to water, and the other the worm will eat ^ a« to 
Ithe'two latter, lay a layer of (ine writiiig iand» ai^d a layer o£ 
pods, and fopn till full ^ the rpft as above* Flowery you may 
fiefp ^he fl^me way, 

* 

^t9 maiefiaco Hllfy fr Indian fickk^ fbi fame $ke mafias 

come ever in. 

TAKE a poifnd of race«glnger, and lay it in water one 
ptghc; then fcrape it, and cut it' in thin flices, and put to ic 
fome fait, and let it ftand in the fiin to dry ; take long pepper 
two ounces, and do it as the ginger^ Take a pound of garlicky 
and cut it in thin flices, and laic it, and |et it ftand three days i 
then wafli it well,.and let it be faked ^ain, and ftand three 
days more ; then waih it well and xirain it, and put it in the fun 
fo dry. Take a quarter of a pound of muflard> feeds bruiied^ 
and half a quarter of an ounce of turiperick : put thefe ingre- 
Clients, whien prepared, into a Urge ftone or glafs jar, with a 
gallon of very good white wine vinegar, and ftir it very often 
for a fortnight, and tie it up clofe. 

In this pickle you may put white calibage, cut in quarters, 
and put in a brine of fiilt and water for three days, and ^ben 
|>otI freih fait and water, and juft put in the cabbage co fcald, 
and prefs out the water, and put it in the fun to dry, in tEe 
fame manner as you do cauliflowers, cucumbers, melons, ap« 
pIe$,French beansj^plunvbs, or any fort of fruit. Take care they 
are all well dried befoje you put them into the pickle ; you need 
never empty the jar^ but as the things come in feafon, put them 
|n, and fMpply it with vinegar as often as there is occanon. 

If you would have your pickle look green, leave out the tur- 
meric k, and green them as ufual, and put them into this ptckle 
cold. 

In the above, you may do walnuts, in ajar by themfelves ; 
put the walnuts in without any preparation, tied clofc down, 
^nd Wt fome time. 

To 



r , . - .^ 



178 Afpen^ to the Art of Cookery, 

§ 

5V prefervt 0icumhers equal with arty Italian fipeetmeat. 

« 

TAKE fine young gerkins, of two or three different fizes ( 
put them into a ftone jar, cover them well with vinekaves, (ill 
the jar with fpring-water^ cover it clofe ; let it ftand near the 
fire, fo as 10 be quite warm, for ten days or a fortnight ; then 
take them out, and throw them into (pring-water, they will 
look quite yeliow, and fiink^bnt you muft not mind that. Have 
leady your preferving-pan ; take them otit of that water, and 
put tbem into the pan» cover them well with vine^leaves, fiil 
it with fpring'Water^ fet [it over a charcoal dst^ cover them 
clofe, and let them fimmer very {l6w j took at them often, and 
when you fee them turned quite of a fine green, take off the 
leaves, and throw them into a large fieve ; then into a coarfe 
cloth, four or five^times doubled i when they are cold, put them 
into the jar, and have ready your fyr up, made of double •refined 
lugar, in which boil a great deal of lemon-peel and whole gin- 
gef ; pour'it hot over them, and cover them down clofe ; doit 
three times ; pare your lemon-peel very thin, 9nd cut them in 
long thin bits, abouj: two inches long \ the ginger mud be 
well boiled in water before it is put in the fyrup. Take long 
cucumbers, cut them in half, fcoop out the infide jdu them the 
fame way : they eat very fine in minced pies pr puddings $ or 
boil the fyrup to a candy, and dry them on fieve^^ 

^be jews w^ ef prcferving falmon^ and all fins offip. 

TAKE either falmon, cod, or any large fifh,cut off the head, 
wafh it clean, and cut it in flices as crimp'd cod is, dry it very 
well in a cloth ^ then flour ir, and dip it in yolks pf eggs, and 
fry it in a great deal of oil, till it is of a fine brown, and Well 
^one^ take it out and lay it to drain, till it is very dry andcold* 
Whitings, mAckrel, and flat filh, are done whole j when they 
9re quite dry and cold, lay them in your pan or vefiel, throw in 
^tween them a good deaf of n>ace, cloves, and fliced nutmegs 
a few bay leaves 5 have your pickle ready, made of the bcft 
white wine vinegar, in which you muA boil a great many cloves 
<>f garlick and flialot, black and white pepper, Jamaica an4 
long pepper, juniper berries and fait ; when the garlick begins to 
^e tender, the-pickle is enough : when it is quite cold^ pour it 
00 your filh, ar^d a little oil on the top. Thejr wijl keep gop^ 
^ twelvemonth, and are to be eat cold with oil and vinegar: they 
l^ill go goQd to the £a{l-Indies. AH forts oFfifiifjied well in 
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jaH, cat very fine cold withihalot, or oil and vinegar* Obferve, 
In the pickling of your fi(h, to have the pickle ready : firft pot 
Si little pickle in ; then a layer offiih : then pickle]; then a little 
iUh, and (o lay them down very cloie, and to be well covered s 
put a little faiFron in the pickle. Frying fifli in common oil f? 
iK>t fo expenfive with care ; for present ufe a little does ; and 
if the cook is careful not to burn the oil^ or blade it, it will 
fry them two or three times. 

1 

2V preferve tripe to go to tbi Eaft-Indies. 

GET^a fine belly of tripe, quite frcih. Take a four galffin 
caflc well hooped,*lay in your tripe, and have your pickle ready 
made thus : take feven quarts of fpring- water, and put as much 
(dXt into it as will oQake an egg fwim, that the little end of tb^ 
egg may be about an inch above the water \ (you muft take cari' 
to have the fine clear fait, for the common fail t will fpoil it) 
add a quart of the beft white wine vinegar, two fprigs of rofe« 
mary, an ounce of ^llfpice, pour it on your tripe ; let the 
cooper faften the ca(k down diredly^ when it comers; to the 
Indies, it muft not be opened till it is juft a*gQing to be dref* 
fed; for it won't keep after the cafk is opened. The way to 
jdrefs it is, lay it in water h^lf an t^our \ then fry it or boil it as 
we do here, / 

^ht manner of dreffing various forts of dried fijh 5 asfiock*, 

fijh^ codf falmon, whitings^ ^c. 

The general ruU for Jieep'in^ of dried ffh^ the Jiock-fijh ^xcfpted* 

ALL the kinds, except ftock-fiOi, are falted, or either dried 
in the fun, as the mod common way, or in prepared kilns, or 
by the fmoke of wood*iires in chimney corners ; and in either 
fcafe, require the being fofteped ^nd ffeOiened in proportioa 
to their bulk or bignefs, their nature or drynefs ; the very dry 
fort, as, bacalao, cod -fifli or whiting, and fuch like, (hould be 
fteeped in luke warm milk and water ; the fteeping kept as 
near as poflible to an equal degree of beat. The larger iifli 1 
^ouldbe (l^eped twelve, the fmall, as whiting, &c. about tWK> ' 
hours. The cod are therefore laid to fleep in the evening, the 
ivhitings, &c. ii) the morning before theyaretobedrefled} after 
the time of fteeping, they are to be taken out, and bung up by 
the tails until they are drefled : the^reafonof hanging them up iSf 
{that tbey foften equally as in the fteeping, withouttxtra^ingtOQ 
fpucbof the re)i(hi which wou|d maike the^i iofipid s Wb^n thus 
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prepared, tbt fmall fifb, as whiting^ tufk, and fucb likei art . 
powered and laid on the gridiron i and when a little hardened 
on the one iide, muft be turned and ba^ed with oil upon ^ 
feathers ^nd when bafted on both fides, and well hot through^ 
pAtn up, always obferving, that as iweet oil rufiples,^and fup* 
plies the fi(h with a kind of artificial juices^ fo the fire draws 
out thofip juices and hardens them ; therefpre he careful not to 
let them broil too long ; no time can b^ prefcribed* bepattle ofv 
the difference of fires, and various bigncfs of the fifli* A clear 
fcbarco^ fire is much the heft, at^d the fifli \Ltpt at ;| good dif- 
tance to broil gra^iua)iy : the beft way to know when tb?y are 
enough isy they will fwel) a litUe in the b^ftjng, and voi| muS^ 
liot let them fall agatn» ^ 

The fauces are the (ztm: as ufu^l tofaIt-fi|b» and garnifli wit^ 
oyfters fried in batter. ^ 

But for ft fpppcr, for thofe t^at ]!ke fweet oil^ the beft favce 
is oil, vinegar, $ij[\d muftard beat qp to a confiftence, and ferved 
up in faucers. 

If boiled as the gresit (}lh ufually are, ifftould be in milk and 
water, but not fo properly boiled ss kept juft limmcring over 
an equal fire ; in which way, half an hour will do the largeft 
fi(h, and five minutes the fmallcft. Some people broil both 
forts after fimmering, knd fome pick them to pieces, and the^ 
tofs them Up in a pan with fried onions and apples. 

They arc either way very good, and^the ch(Hce depends m 
the weak or ftrong Aomach of the eaters. 

Dried falmori muft be differently managed j 

FOR though % large fiflj, they do not require more ftecping 
than a whiting j and when laid on the gridiron, ^ould be mot 
deratcly peppered. 

The dried herrings 

INSTEAD of milk and water, fhould he fteeped the lilie 
time as the whiting, in fmall beer; and to which, as to all kind 
of broiled falt-filh, fweet oil will always be foqnd the beft baft, 
ing, and no Way affed even the delicacy of thofe who do not 
love oih 

Stock'j^^ 

ARE very different from thofe bcfore-mtntionedt they hcine 
dried in the froft without fait, are in their kind very infipjd^ 
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%x\A are only eatable by (he ingredients that make them To, aoi 
fhe zxt of cookery \ they (hou)d be iirft beat with a fledge ham- 
mer on an iron anvflj or on a very fuHd fmooth oaken block ; 
*and when reduced almoft to atoms^ the fkin arid booes takeil 
away, and the remainder of the fiib deeped in milk an4 warni 
-water until very foft j theci drained out, and put into a foop*- 
^ifli with new milk^ powdered cinnamon^ mace, and nutmeg ; 
4hechief part cinnamon, a pafte round the edge of the difli^ 
«nd put in a temperate oven to fimmer for about an hour, and 
4hen ferved up in the place of pudding* 

N. B. The Italians eat the fkin boiled, either hot or coldg 
maA mdft ufually with oil and rinegar, ptefenioig the ftin m 
^tic body oir the '^ 



Tie v^aj of curing mackriti 

^U Y them as frefli as poffible^ fplit themf ddwn tlie t)aclc9| 
^pen them flat: take out the guts^ and vvafli the fiflt very deant 
from the hlood^ hang 4dtem up by the tails to drain well ; doi 
'this in the cool of the dventng, or \n a very cool place ; ftrew 
fait at thb bottom of the pan, fprinkle the fiOi well with clean 
/alt, lay ^effl in the paaV bdiy to belly, arid back to back \ \et^ 
then lie ifi the fait about twehre hours, wafli the tAt clean o(F 
in the pickle^ bang them ^gain up by the uiU htfif an hour to 
drain ; pepper the iniides moderately, and lay th'em to dry on' 
incliiting ftones facing the futt ; liever leavirfg them out whear 
the ftrh is ofl^^ nor lay therii out beforie the funf has difperfej 
Chedews^ and the flones you lay them on bedr^and warm. Af 
peek's time of fine weather perfedly cures tb'emj whencuircdy 
hang them ttp by tails, belly to belly, in a very d^y p{acey but 
hot in fi^a-^oal frnoak, it will fpoil their flavours 

To drefs cUred mackreL 

ElTriER fry them in boiling oil, and lay them tO dra1ri,.<5fr 
broil them before, or on a very clear fire : in the laft cafe, baftc 
Ifrcm with oil and a feather j fauce will be very litthe wanting, 
as'they will be very moift and mellow, if good in kind y other- 
Wife you ttsat^ life melted butter and crrmped parfi'ey^ 

Calves fat Jlewei. 

€tJT a calPs foot into four pieces, put It ihf6 a fauce pan^ 
with hatf a.pintof foft water, and a middling potatoe; fcrapfc 

t- '■ . (he 
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the dUtfide (kin clean off, flice it thin, and ^ middling oAioii 
peeled and diced thrin, fome beaten pepper and fait, cover it 
clofe, and let it ftew very foftly for about two hours after it 
boils ; be fure to let it fimqier as foftly as you can : eat it with' 
Mat any other fauce \ it is an excellent dilli* 

To pickle a kutieek ofheef. 

TAKE a large fine buttock of well fed ox beef, and with a 
long narrow knife make holes through^ through which you 
mull run fquitre pieces of fat bacon, about as thick aaryour fitf- 

Jer, in about a dozen or fourteen places, and have ready a great 
eal of parfley clean waflbed and pickled fine, but not chopped;; 
and ^ every hole where the bacon is, ftuff in as much of t&e 
parfley as you can get in, with along round fttck -y then take 
half an ounce of mace, cloves and nutmegs, an equal quantity 
of each, dried before the fire, and pounded fine, and a quarter 
jDf an ounce of black pepper beat fine, a quarter of an ounce of 
cardamom-feeds beat fine^ and half an ounce of juniper berftek 
beat fine, a quarter of a pound of loaf-'fugar beat fine, two large 
fpoonfuls of fine fait, two tea-fpoonfuls of India pepper^ mix 
all together, and rub the beef' well with it ; let it He in this 
pickle two days, turning and rubbing it twice a day ; then 
throw into the pan two bay-leaves \ fix (halots peeled and cut 
fine, and pour a pint of fine white wine vinegar over it, keep^ 
ing it turned and rubb*d as above ; let it lie thus another day ^ 
then pour over in a bottle of red port or Madeira wine ; let it 
lie thus in this pickle a week or ten days ; and when you drefs 
it, ftew k in the pickle it lies in, with another bottle of red 
vrine ; it is an excellent difb, and eata beft cpU^ and will keep 
a month or fix weeks good. 

To make a fine Utter. 

TAKE an ounce of the fineft Jefuit powder, halfa quartel^, 
of an ounce of fnake^root powder, half a quarter of an ounce of 
fait of wormwood, half a quarter of fafFron, half a quarter of 
cochineal ; put it into a quart of the beft brandy, and let it ftand 
twentyfour liours ; every now and then (haking tbe battle. 

An approved method praSifediy Mrs. Duhlyi, the ^u^enfs 
tyre-woman^ to prefer ve bair^ and make it grow thick. 

TAKE one qjuart of white wine, put in one handful of rofe- 
iatry ik>wers|balf a pound of honey, diftil them together^ then 

adi 
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add a quarter of pint of oil of fweec almonds, (hake it very 
wcil together, put a little of it into a cup. Warm it blood warm, 
rufr it well on your head, and comb it dry. 

A powder for the beart^burn. 

TAKE white chalk fix ounces; eyes and claws of crabs, of 
each and ounce ; oil of nutmeg fix drops ; make them into a 
fine powder. About a dram of this in a giafs of cold water it 
an infallible cure for the heart- burn. 

* 

A fine lipfahe. 

TAKE two ounces of virgin's wax, two ounces of hog'a 
lard, half an ounce of fpermaceti, one ounce of oil of Tweet'' 
-almonds, two drams of balfam of Peru, two drams of alkanet 
root cut fmall, fix new raifins (bred fmall, a little fine fugar^ 
"fimmer them all together a little while \ then drain it off iat^ 
Jittle pots. It is ihe finefi lip falve in the world. 

J> make Carolina /now balls^ 

TAKE Haifa pound of rice, wafli it dean, divide it lAto fix 
parjts > take fix apples, pare them and fcoop out the core, ia 
.ivhich place put a little lemon-peel fhred very fine j then have 
ready fome thin cloths to tie the balls in : put the rice in the 
cloth, and lay the apple on it, tie them up clofe ; put them into 
cold water, and when tjhe water boils, they will take an hour 
and a quarter boiling : be very careful how you- turn them 
into the di(b, that you don't break the rice, and they will look 
as white as fnow, and make a very pretty di&. The fauce is, tQ 
this quantity, a quarter of a pound of frefli butter, melted thick, 
a giafs of white wirie, a little nutmeg and beaten cinnamon, 
made very fweet with ,fugar : boil all up together, and pour tc 
into a bafon, and fend to table. 

A Carolina rice pudding. 

TAKE half a pound of rice, wa(hitcleap,putitinto.a fauce*- 
pan, with a quart of milk, keep it ilirring till it is very thick ; 
take great care it don't burn ; then turn it intoapan, and grate 
foci^e nutmeg into it, andtwotea fpoonfuls of beaten cinnamon, 
a Kttle lemon*peel ftired fine, fix apples, pared and chopped 
fattW: mix all together with the yolks of tbrteeggs, andfweet- 



cned to yoitr palate ^ then tie it up clofe in a cloth j; put i|t 
into boiling wat^i and be ftire to keep it boiling, all the time ; 
an hdur and a quarter will boil itr Melt buttet and pour ove^ 
it, and throw fomt fine fugar all over it ; ^d a little wiiie iii 
the fauce v^ill be a great addition to it. 

jTo diftil ihacle wateir^ lady MonmtmtVi wivf, 

' TAKE tfajise- biinces of hartOiorn« IlKCved and boiled lo bur^, 
i'age water ; or fuctofy wood, forrel or refpice water % or thrae 
pints of any of thefe waters boiled to a jelly, and put the jell¥ 
and hartlhorn both ioto the fiill ; ahd add a pint more of theie 
ivat^ra when you put it into the ftlll ; take the roots of .ellicam^ 
i>ane , getitiani cyprefs-tuhinfil, of each ah ounce ; of blefs'S 
thifilei caird cardus, arid angelica, of each an biiiice; of forref 
i'oofs two ounces ; of balm, of fw^et majoraiiji, of btirnet, of 
each half a handful j lily corhvally flowers, burrage, bdjglofs; 
rofemary, and matigold flowers; of each two ouncei;of citronf 
rinds, cardus feeds and citron feeds* of aikefoies-berries an<£ 
j:dcbiAeal j each df thefe aii>buhce. 

» 

Tftpart tilt tbefi fimpHs iiuL 

G ATH^ the flowers as they tiome in fea(on,' and put theni 

4ti glafles with a large mouth, ai^ad put with them as much gooa 

/ack as will cover tnem, and tie Up the glaifTes cldfe with blad- 

.derswet in thefack, with a cork and leather tied upoii it clofe/ 

adding more flowers and fack as occafion is i and when 

one glafs is full^ take atiother« tilt you have yoiir quapttty of 

ilowefs to diftil i put cochineal into a pint bottl^, with half i 

pint of fack^ ahd ti^ it up clofe vvith a bladder under the cork,' 

and another on the tOp wet in fack, tied up clofe with brown 

thread j and then cover it up. clofe with leather, and bury it 

ftahding upright in a bi^d 6f hot horfe-diing for hiheorcefi days^ 

look at it, and if diifolved, take it out of the dung,* but don't 

6pen it till you diftil ; flice all the rofes, beat the fedds and the 

aikertnes-berries, and put them into ahother glafs ramongft all,- 

put fio fnore hck than needs ( .and when you intend to diftil, 

takcapoutidbf the beft Venice treacle, anddifiblveit in fix pints 

o f the beft white wine, and three of red rofe* water, and put aH 

the ingredients into a bafon, and ftir theih all together, and 

Jiftil them in a glafs ftilli ballkea Macite i open fiOt the ingre- 

> fHents till jthe/ame day yi>u diftil* 

* IKDEX* 
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ALiiiONb, to make an sklmohd 
foop, 156. An almond 
fraze» I5i9. To make pretty 
almond puddings, 166.' An- 
other way to make an almond 
pudding, 268. To boil an al- 
inoiKl puddingy 209. To make 
the Ipfwich almdnd puddingyv 
2i6. Almond hogs puddings, 
three ways^ 248, 249. Almond 
cheefecakes, 179. Almond cuf- 
lards, l$o. Almohdcrearn, 283. 
Alniond rite, 245. How to make 
almond knots, 347* iTo make 
Mmond milk for a waih, J48. 
How toinake fine almond cakes^ 
3 5 3. To makealmbndbutter,36 1 

AMtJLEt, Vo make ah d^ulet of 
beans, 203, 

AnchovV, to make anchovy 
fauce, 119. Anchovies. 308. 

ANDotriLL^s, ct calf^s chitter- 
lings, to drefS) j8. 

ANCiEiiiCAj how to tandy it, 3^0. 

Ai^PLB-I^RtTtERS, how to make 
156. To make dppM frizes, 1 59, 
A ptipton of apples,^ 161. To 
bake apples whole, ib. To toake 
black caps of apples, ib. An a{)« 
^lepuddin^, ^ii, 226. Apple 
dumplings, two ways, 22i. A 
fiorentine 6f apples, 223. Ah 
apple pye, 22^. 

ApRit^OT-^VDDiNi;i,h6wtomake 
210, 2 16, 220i To pickle apri- 
cots, 265. To pj^efcrVe apricbts 
304^ 548. To itiake thin dpri<Eoc 
chips, 349* How to prefer vc 
' apricots green, ^54* 

April, fruits yet lading, 326. 

Aft. MS, of iron or fteel, how to 
keep from miliag, 366. 

Artichokes, how to drefd, 17. 
To make 21 fricafey of artichqke- 
boffciUs, i^i^Tofrydrtidiokes 
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lb. To make an artichoke py^^ 
223, To keep ariichoke bot<» 
toras dry, ^42, To fry arti-* 
choke bottoms, ib. To ragod 
artichoke botcoois, ib. To fri- 
cafey artichoke bottoitis. 2434 
To pickle young artichokes, 
269. To pickle artichoke bot« 
toms, 276. To keep artichokea 
all the year, 309. To dr^fs arti-^ 
choke fuckers! the Spaniih way^ 
344.. To dry artichoke- ftalks»' 
lb. Artichokes preferved th0 
Spaniih way, ib. 

Asi»ARAou^,howtodrers 17. ttow^ 
to make a ragoo of afparagus^ 
110. To drefs afparagus and 
eggs, i92« Afparagus forced in 
trench rolls, 195, To pickle 
afparasus, 263. Afparagus- 
drelTed the Spaniih way, 343^ 

AuGu§T theprodudlofthekitcheii 

and fruit-eax den this month* 326 

B 

Bacon, how to make, 2J9. HoW 
to chufe Ehgliih bacon^ 320* 
SeeB&ANs. 

B A k E, to baka a pig, 4. A leg 0^ 
beef, 20. An ox's head, ib. A 
calf's head, 2^. Afheep^shead 
^8. Lamb and rice^ ^o'. Bak'd 
xhutton chops, ib. Ox's palates 
bak'd^ 1 18. To bake turbuts^ 
172. An almond pudding, 20B 
Fifh, 243. An oathieal pudding 
241 . A rice puddingy ib. Bak'd 
cuftards, how to ttiake, i^o. 

Salm, how to diilil, 314, 

Bamboo, an imitation of, hdw td 
pickle, 27©. 

Barbel, a fiih, how td chtifei 324* 

Barbbrrxes, how to pickle, z63^ 
' To prcferve barberries, 35^^ 

BarleV-soop, how to make*^ 

1 5 1 . To make barley-gri^fel, 1 541 

A pearl barley Pudding, 2 1 0. A 

Q k French 
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Frendi barley piiddtng, 211. 
Barley water, 25^. Barley 

^ cream, 282, 361. 

Barm, to make bread without 229. 

Battbr, how to make a batter 
pudding, 213. To make a bat- 
ter pudding without eggs, ib. 

Beans and Bacon, how to drefs, 

' 18. To make a fricafey of kid- 
ney l)ean8, 109. To drefs Wind- 
^ for beans, ib. Tomakearagoo 
of French beans, 196. A ragoo, 
of beans with a force, ib. Beans 

' ragoo'd with a cabbage, I97.. 
Beans ragooM with parfnips, ib. 
Beans ragooM with potatoes, ib. 
How to drefs beans in ragoo,.. 
202. How to make an aipulet 
of beans, 203. To make a bean 
tanfey, ib. Beans drefTed the 
German way, 34.3. 
Bebt-root, how to pickle, 26^* 

BfiDSTBAD, to clear of bugs, 

Beef, how-to roaft, 2, 12. Why 
not to be falted before it is laid 
to the fire, 2. How to be kept 
before it is dreffed, ib. Its pro- 
per garnilh, ib. How to draw 
beef gravy, 18. To bake a leg 
of beef, 20. How to ragoo a 
piece of beef, 33. To force a 
furlqin x)f beef, 34, To. force 
the infide of a rump of beef, the 
French fa(hion,ib. Beef Esc a r* 
LOT, ^6, Beef ala daubci ib. 
Beef a la mode in pieces, ib. 
' Beef a la mode the French way, 
ib. Beefolives, 37. BeefcoU 
lopi, ib. To ftew beef fteaks,, 
|». to fry beef fteaks ib. A 
iecondwaytofrybeefileaks, ib. 
• Another way to do beef fteaks, 
39. A pretty fide ^i(h of beef, 
ib. To drefs a fillet 0f Beef, ib. 
beef fteaks rolled, ibXTo ftew a 

> rump'ofbeef, 34. AiidAerway 
K) ftew a rump of beef, *S. Por- 



. tugalbeef, 41^* Toftevcr arunrp^ 
of beef, or the brifcot, theFrenchi 
way^ ib. To ftew beef gobbets, 
ib. Beef royal, 42. Tomakecol«« 
lops of coldbeef, 1 1 r . To make 
beef broth, 126. A beef fteak: 
py*> 1 36. Be.ef broth for veiy 
weak people, 254. Beef drink, 
for weak people, 234. A beef 
pudding, 244. To pot cold 
oeef, 259. Beef like venifon, 
253. To collar beef, 254. An- 
other way to feafon a collar of 
beef, 255. TomakeDutchbeef, 
ib. Beef-hams, 257. Names d^K 
the difierent parts of a bullock,. 
316, 317. kowtochufego^d 
beef, 319. How to pickle or 
preferve beeO 339. To flew a 
buttock gf beef, 340* The Jews 
ways to pickle beef,^ which will' 
go good to the Weft-Indies, 
and keep a. yeaj^ good in the 
pickle, and with care will go to 
the £aft Indies, 3662 Pickled: 
beef for prefentufe,. 369* Beef 
fteaks after the French way, ib* 
To pickle^ a buttock of. beef, 
382. 

BscR, directions for brewing it,, 
295, 296<. The beft thing for 
rope- beer, 296. The cure four^ 
beer, 297. 

Birch wine, how to make, 293. 

Birds potted, to fave them wben^ 
they begin to be bad, 259. 

Biscuits, to make drop bilcuits, 
275. To make common bif* 
cuits, ib. To make French bif- 
cuits, 276, 349. How to make 
bifcuit bread, 359-^ To mak^- 
orange bifcuits, 364. 

B^iTTER, how to niake fine, 382* 

Blackbirds, to chooie, 322. 

Bi«ACK,CAp3, how tomake,,i6i« 

Blackberry wine, to make 303. 

Bla^ch'd-cream, tomake,.283. 

Boi L, general diredlioas for boiling 

8. 
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8. To boil a ham, ib. To boil 
a tongue, ib. Fowls and houfe 

' iamb, 9. Pickled pork, 20 A 
rump of beef the French falhion 
35. A haunch or neck of ve- 
nifoD, 65. A leg of mutton like 
Venifon, ib.. Cfiickens boiled 
tyith bacon and cellery, 77. A 
duck or rabbit with onions, 79. 
t)ucks the French way, 8u Pi- 
geons, 85. Ditto, boiled with 
i^ice, 87. Partridges, 91, Rab- 
bits, 99. Rice I ox. A cod's 
head, 169. Turbot, 172. Stur- 
geon, 181. Soals, 194. Spinage. 
194. A fcragof veal, 233. A 
chicken, 134. Pigeons, 235. 
rartridge or any other wild- 
fowl, ib.a plaife or flounder, ib. 

iboLOGNA faufages^ how to make, 

' 251. 

aombardeO veaU $4. 

Brawn, how to make iham-brawn, 
256. How tochufejbrawn, 319 

BRfiAD-PUDDiNG. how to make, 
213. To make a fine bread- 
pudding, 214. An ordinary 
bread-pudding, ib. A bakM 
bread pudding, ib. A.breadand 
outter pudding, 218. Bread 
foop for the Ikk, 238. White 
bread after the London way, 
297. To make French bread 
ib. Bread without barm ^ by the 
help of a'leaven, 399. 

Brewing, rules for, 295. 

Brick-back cheefc, Ho\y to make, 

374- 
Brocala, howtodrefs, 16. How 

to drefs brocala and eggs, iq2, 
Brocala rn fallad, jb« 
Broil, to broil a pigeon, 6- To 
broil (leaks, 7. GcfKral>direc- 
tioDs for broUine, 8. To broil 
chickens, 75. Cod-foijnds broil- 
ed with graJy, i i?t Shrimps, 
cod, falmon, whiting, or bad- 



docks, 171. Mackrel, 172. 
Weavers, ib, Salmon, 173. Mac- 
karel whole, 174. Herrings, ib. 
Haddocks, when they are in 
high feafon, 175.^ Cod-founds 
ib. Eels, 179. Potatoes, 193. 
Broth, ftrong, how to make for 
foops or gravy, ^120. To make 
ftrong broih to keep for ufe, 
123. Mutton broth, 126, Beef 
broth, ib.' Scotch barley broth 1 
lb. Roles to be obfcinrcd ia 
making broths, 129.' Beef or 
mutton bfoth for weak peopb, 

233. To make pork broth, 

234. Chicken broth, 236. 
BuoGs, how to keep clear from, 

259^ To clear a bedftead oi 
b"ggs, 330. 
BuLLiCE white, how to keep for 

tarts or pies, 31I, 
Bullock, the feveral parts of 

one, 316, 317. 
Buns, how to make, 277. 
Butter, how to melt, 5. How to 
burn it for thickening of {auce, 
19, .How to make buttered 
wheat, 154. To make buttered 
loaves, 191. A buttered cake, 
272. Fairy butter, 280. Orange 
butter, ib. A buttered.tort, 389., 
To roaftapoundof butter, 31:5. 
How to choofe butter, 32o« 
Potted butter, how to preferve, 
339. To make almond butter, 
361- 

C. 

Cabbages, howtodrefs, ij. A 

forced cabbage, 112. .Stewed 

'red cabbage, ib. A farce meagre 

cabbage, 204. How to pickle 

red cabbage, ?68. To drefs red 

cabbage the Dutch way, good 

for a cold in the hreaft, 343. 

To dry cab)5^ga ftAlks, 344. To 

pickle the fine purple cabbage, 

J71. To make four crout, 276. 

C c 2 CaA, 
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Cake, bow to make potatoc cakes, 
192. How to make a rich cake, 
271. To ice a great cake, 272. 
To make a poand cake, ib« A 
tbeap feed cake, ib. A butter 
cake, ib. Gingerbread cakes, 
ajy A fine feed or faifron cake, 
ib^ A rich feed cake, called the 
Nuq's cake, ib. Pepper cakes, 
274. Portugal cakes, ib. To 
make a pretty cake, ib. Little 
line cake?, 275. Another fort of 
little cakes, ib* Shrewsbury 
cakes, 276. Madling cakes, ib. 
Littleplumb cakes, 278. Cheefe 
cakes. See Cheesecakes. A 
cake the Spaniih way, 349. 
How 10 make orange cakes, 
3 c I . To make white cakes like 
cninadiihes, 352. FinealmoiKl 
cakes, 353. Uxbridgc cakes, 
ibr Carraway cakes, 360. Su« 
gar-cakes, 362. 

Calf's- HE AD, how to hafli, 16. 
To haih a calPs head white, 27. 
To bake a calPs head, ib. To 
Hew acafPs head, 52. A calf's 
head furprize, jf7. Calf's chit- 
terlings or Andoailles, 58. To 
drefs calfs chitterling» curiouf- 
ly, 5.9. A calf's liver in a caul, 
Q0. To roaft a calf's liver, 91. 
To make a calPs foot pudding, 
130. A calf's foot pye, 135. A 
calPs head pye, 141. CalPs 
fttt jelly, 286. The feveral 
partsof acalf, 371. A calPs 
head dreifed after the Dutch 
way, 371. To make a fricafey 
of calris feet and chaldron, af. 
ter the Italian way; 37 1. CalPs 
feet ftewed, 3S1 . 
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done after the Frenicft 
w?y, 369. 

C/PTAiNS of (hips, direSfons foir, 
240. 

Carolina fnovjr* balls how to 
make, 383. To make Carolina 
rice-pudding, ib. 

Carf, howtodreisabraceof, ii9, 
1 20. To (lew a brace of carp^ 
166. To fry carp, 167. How la 
bake a carp, ib. To make a 
carp pye, 226. How to chufe 
carp, 324,. 

Carraway cakes, how tomake, 
360. 

Carrots, how to drefs, 15. Ta 
make a carrot pudding two 
ways, 209, 210. Carrots and 
French beans drefled the Dotch 
way, 343. 

Cassia, how to candy, 360. 

Catchup, how to make catchup , 
to keep twenty years, 240. To 
make catchup two ways, 3089 
309. Englifh catchup, 334. 

Cattle, horned, how to prevent 
the infe^on among them. 

Caudle, how to make white can* 
dle« 236I To make brown cau- . 
die, 237. 

Cauli FLOWERS, howtodrefs, 17* 
To ragoocauliftowers, 1 1 f . How 
to fty cauliflowers, 206, Tor 
pickle cauliffowers, 264r To 
drefs ca^ulifiowers the Spanifii 
way, Ilnd. 

Cavbach, how to make, 259. 

C H A R D OON S-, how fried ,and but-' 
ter'd i^o* Chardoons a la fro* ' 
mage, ib. 

Chars, how to {fot, 231. 



Cak'&y, how to candy any fort of Cheese, how to chufe, .320. To 
Howers, 30(« To candy ange- pot Chefhire cheefe, 254* Ta 
lica, 359. To candy caflia, 360^ make flip-coat cheefe, 373. To 

Capoks* hbwtochoie, 321. A make brick-back cheefe, 374. 

CiiEisa- 
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*CHSB3«CAKESt to make fine 
cheefecakes, 278* Lemoo 
dieefecakes, two forts, 279. Ai- \ 
mondcheeie cakes, ib. Cheefe* 
cakes without currants, ^^S?* 

Chbesb-cukd pudinga, how to 
make, 2 1 ^» To make a cheefe- 
curd florendine, 222. 

Ch e r r y, how to make a cherry 
pudding, 220. To make a cher- 
ry pyc, 22^. Cherry wine, 293. 
Jar cherries^ 300. To dry cher- 
ries, 301. To prcferve cherries 
with the leavesiand ^alks green, 
ib. To make black cherry wa- 
ter, 314. To candy cherries, 
133, How tp dry cherries, 352. 
To make marmalade of cherries, 
3^j. Toprefervechcrrics, 354, 

359- 
Ch e s h I r Epork pye, how to make^ 

138. How to make it for Tea, 

247. To pot Cheihire cheefe, 

254* 
CfiESNTTTs, how to roaft d fowl 

with chefnats, 72.. To make 
chefnatfdop, 125. To do it the 
French way, 126. To make a 
chefnut pudding, 215. 
Chickens, how to/ricafeyt- i}. 
Chickefi farprtze, 73. Chickens 
roaited with force-meat and cu- 
cumbers, 74. Chickens a Ja 
braife, ib. To broil chickens, 
7g. Puird chickens, ib. A 
|)fctty way of flewing chickens, 
76. Chickens chiiingrate, ^b. 
Chickens boil'd with bacon and 
•celery, 77. Chickens with 
tongues, . a good d^ for a 
great deal of company, ibid. 
Scotch chickens, ib.To marinate 
chickens, 78. To flewchickens, 
fb. To make a currey of 
chickens the bidian way, 10 j. 



To make a chicken pye, 138. 
To boil a chicken, 234. To 
mince a chicken for the fick, or 
weak people, 255. Chicken 
broth, 236. To pull a diicken 

' for the fick, ib. To make chick- 
en water, ib. Chickens dreffed 
the French way, 370. Chickens 
and turkies drefled after this 
Dutch way, 371, 

CfiiLj), how to make liquor fojr 
one that has the thrulh, 240. 

Chocolate, the qviantity tP 
make, 357. To make ihaai 
chocolate, 345. # 

Choxtder, a Tea difh« how to 
make, 36S. 

Chu^, a fiih« how to chnfe, 324* 

CiraoN, fyrup of, how to make, 
304. How- to make citron^ 

333* 
Clary fritters, how to make^ 

159. How ix> make clary wine^ 

294. 

Clove ,gillil!owera, how tQ make 
fyrup of, 304. 

Cock, how to chufe, 321. 

CocKs-coMjis, howtoforce, io2« 
To prefcrve cocks- combs, ib. 

CpcKLEs, how to pickle, 269. 

Coo and Codlings, how to 
chufe, 324. Cod-founds broil*4 
with gravy, 4 1 1, How to roaft 
a cod's head, 16^'. To boil a 
cod*s head, 16^. How «o ftcw 
cod, ib. Tofricafeyacod, 170. 
To bake a cod's head, ib. To 
broil cod ,171. To broil cod- 
founds, 176. To fricafey cod- 
sfounds, ib; To drefs watercod, 
178. To crimp cod the Dutck 
way, lSi. 

CoDL.iKCs« how to pkkle, 267* 

Col l a r, to collar a bread of vea!^ 
30. To collar a bread of mut- 
C c 3 toja#. 
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ton, 51. To make a cpHar of 

. £(h in ragoo, to look like a 
breaftofvealcoHared, 184. To 
make potatoes like a collar of 
veal, or mnttOD, 193. To ccl. 
lar a breaft of veal, or a pig, 
254. To collar beef, ib. An- 
other way to feafon a collar of 
beef, 25 c. Tocollarafalmonyib. 

Cof.Lops,now todrefsbeef coUopsy 

• IJ7. Todrefscollopsandeggsi 
J 1 3. To make col lops of oyf- 
tcrs^ 186. See Scotch collopa. 

CoMFREY roots, how tobcil, 240. 

Conserve of red rofer, or any 
other flowersy bo«r to make, 
563, Conferveof hips, ib. Con- 
fer ve of rofes boiled, 364. 

Cpw^Lir pudding, how to make, 
210* To fnake cowflip wiuc, 
29 f. 

CrA9s, how to butter, 185. To 
drf Is a crab, 186. 

Crab-fish, how tochoofe, ^7^» 

Crack NELLS, howtomake, 356. 

Craw-fis^, howtomakeacu! is 
of craw fi(h, 105. To make 
craw-fifti foop, 123, i|8. To 
few craw-fifh, ig6. 

Cream, howtoroake<;reamtoafls, 
163. A cream pudding, 220. 
To make fleeple cream, 281. 
JiCraoi^ cream, two ways, ib. 
Jelly of cream, 28?. Orange 
cream, ib. Gooiebcrry cream, 
ib Barley cream, 361. Blanch*d 
crcam^ 283. Almond cream, 
ib. A fine cream, ib. Ratafia 
creafn, ib. Whipt cream, 284. 
Ice cream, 332. Sack cream, 
like butter, 361. Clouted cream, 
362, Quince cream, ib. Citron 
creain,'363. Cream of apples', 
^uinte, goofeberries, prunes, or 
ia/jpbc/ries, ib. Sugar -Joaf 
acam, ib. *\ 



Crofaoeau. ho.w to inake$ ^ 
Scotch dilb« &c. 371. 

Cr OUT- SOUR, how to make, 376* 

Crust, how to make a good cru^ 
forgreatpies, 14^* A ftanding 
cruft for great pies, ib. A cole} 
cru/t, ib. A dripping cruft, ib' 
A cruil for cuftardsy ib. A pafte 
for cracking cruft, 146. 

CucuMBBRS, how to dew cucQm- 
bers, lopf 195. 205. To ragoo 
cucumbers, 109. To force cu- 
cumbers, 113. To pickle large 
cucumbers in fliccj, 262. How 
to preferve cucumbers equal 
with any Inclia fweetmeat, 3 78, 

Cull 1 8, for all forts of ragoo, 104. 
A cullis for all forts of butchers 
meat, ib. Cullis the Italian way, 
105. Culis of craw-fiih, ib, 
A white cullis, |g6. 

Curd fritters, bow to make, 157. 

Currants red, how to pickle, 
276. How to make currant jel- 
ly, 287. Currant wine, 292. 
To preferve currants, 358. 

C u R R £ r , how to make the Indiao 
way, lot. 

CusTARp pudding, toboi|{2i2« 

Cudards -gootj with gopfeberry 

• pye, 22^. To make almond 

cullards, 280. Baked cuflards, 

ib. Plain cudards, ib. 

Cutlets a la Maintenon, a very 
good di(li, 46. 

pyoER, how to make, 367. How 
to fine cyder, ib. 

pAMSONS. to make adamfonpud- 
. ding, 220. To preferve damfon$ 

whole; 350. To keep damfons 

for pies or tarts, 311. To dry 

damfons, 353. 
Decem BE R,produ£lof the kitchen 

and fruit garden this month,327. 
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i>evoN$HtitB fquab pye, how to 
makcy 138. 

DiSGuisBD leg of veal and bacon » 
how to make, 53. Mutton chops 
in di/guife, 73. 

Dishes. See Madb-dishbs. 

Dog, two cures for the bite of a 
mad dog, 328, 329. 

DdTTERBLS, how to chufe, 322. 

D0VB6, how to chooiie, 322. See 
Pigeons. 

Drinic, how to make the perioral 
drink, 238. To make a good 
drink, 239. Sage drink, ib. To 
make it for a child, ib. 

Gripping, how to pot, tofryfilh, 
meat, or fritters, 24. 1 • The bell 
way to keep dripping, ib. 

DfTCKS, faacefor, 5, 6. Dire£lion« 
^ for ducks, 6. Sauce for boiled 
ducks, 9. Ho:w to roaft tame 
and wild ducks, 14. A Ger- 
•man way of drefling ducks, 69. 
Ihicks a la mode, yS, The bcft 
way to dnefs a wild dock, ib. 
To boil a duck or rabbit with 

♦' Onions, 79. To drefs a duck 
with green peas ^ ib. To drefs a 
duck With CBCumberi^ 80. A 
.dock a la braife, ib. To boil 
ducks the French way, 8 1 . To 
ftcw docks, 96. To make a 
duck pye, 137. Tochoofewild 
ducks, 322. 

DvMpLiNGS, how to make yeaft 
dumplings, 221. To make Nor- 
folk dumplings, ib. To make 
hard dumplings, two ways, ib. 
Apple dumplings, two ways, 
222. Dumplings when yOu have 
white bread, 248. 
E. 
Eexfoop, how to make, T 4.8. How 
to ftew eels, 75. To ftew eels 
with broth, ib. To pitchcock 



eels, ib. Fry eels, ib. Broil 
eeb, ib. Farce eels with white 
fauce, 180. To drefs eels with 
brown fauce, ib. To make an 
eel pye, 227. To collar eels, • 
228. To pot eels, 231. How 
to chufereels, 324. 

£gg fauce, how to make, proper 
for roafted chickens, 68. To 
feafon an egg pye, 136. To 
make an egg loop, 152, 238^ 
To drefs forrel with eggs, 191. 
To drefs brockley and eggs, 
192. To drefs afparagus and 
^ggs, ib. Stewed fpinach and 
eggs, 194. To make a pretty 
di(h of eggs, igS. Eggs a la 
tripe, 199; A fricafey of eggs, 
ib. A ragoo of eggs, ib. How 
to broil eggs, 200. To drefs 
eggs with bread, ib. To farce 
eggs, ib. To drefs eggs with 

' lettuce, ib. To fry eggs as round 
as balls, 201. To make an 
egg as big as twenty, ib. To 
make a grand difh of eggs, ib. 
A pretty di(h of whites of eggs, 
202. To make afweetegg pye, 
223. How to chufe eggs, 320. 
To make marmalade of eggs the 
Jews way, 345. 

Elder wine, how to make, 291. 
To make elder flower wine, 
very like Frontiniac, 292. 

Endivb, how to ragoo, 188. To 
drefs endive the Spanidi way, 

343- 

. F. -v' 

Fairy batter, how to make, 280. 

Fa^ce, to farce eels, with white 

fauce, 180. To farce eggs, 200. 

A farce meagre cabbage, 204. 

To farce cucumbers, 204. 
Fast, a number of good difhes 

for ?! fad dinner, 146. 
€ c 4 F«* 
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FBBtVA&T,r/uits1aAingthcn,32j 

FenmbLv how to pickle, 267. 

FlELDFARB, \iOVf tO chufe, 523. 

FiRB, how to be prepared for 
roafting or boilingy i. 

Fjii4» howtodrefs, 118, 243. To 
flnake fi(h fance, with lobfters, 
ib* Stroiyg fi(h gravy, 122. To 
cirefs little fiih, i7(. Flat filh, 
178. Sale £fh, ib. Collar of 
• filh in ragoOy like a breaflof 
veal colUredy 184* To make a 
fait £ih pye» 225* To make a 
carp pye, 226. To make a 
ibal pye, ib. Eel pye, 227* To 
jnr^k^ a fiouDder pye» ib, SaN 
inon pye, ib. Lobfler pye, 228. 
Mufl'cl pye, ib. To collar fal- 
inoo, ib. To collar eels, 229* 
To pickle or bake herrings, ib. 
To pickle or bake mackrel to 
Iceep all the year, ib» To foufe 
inackrel, 230. To pot a lob- 
fler, ib* To pot eels, 231. To 
pot lampreys, ib.. To pot charrs^ 
lb. To pot a pike, ib,' To pot 
falmon, two ways, 232* To 
boil a plaife or flounder, 23^. 
To make Hth faoce to keep the 
whole year, 241. How to bake 
iifli, 243. The proper (eafon 
for fiih, ^z^t 324. How to 
cbufe fi(h, 324. To make fi(h 
padits the Italian way, 342. 
The maoner of dreffing varioqs 
(prts of dried fiih, 379. 

Floatinq iiland, huw to m^ke, 
290. 

JFtoRENDiNB, how to make a 
ctieefe-curdflorcpdioe, 222. To 
Snake a florendiae of oranges 
or apples, 223. 

fl^ovK hafly pudding, how to 
make, 15^. To make a flour 
pudding, 2 ( 2. 

F^^oyi^PEi^, how tom^kc^floqii? 



der pye, 227. How to botl 
flounders, 2 1 5. To chufe floun- 
ders, 325. 

Flowsrs, how to make coBfervo 
of any foit of flowers, 303. 
Candy any (brt of flowers, 305« 

Flummery, how to make hartf^ 
horn flummery, 287. To make 
oatmeal flummery, ib. Frencli 
flummery, 289. 

Fool , how to make an orange fool, 
I ;j. To make a Weftminfter 
fooi, ib. a goofeberry fool, ib. 

Force, how to make force-meat 
balls, 21. To force a leg of 
lamb, 3 1 . To force a large fowU 
3 2* To force the infide of a (ur- 
loin of beef» 34. The infide of 
a rump of beef, ib. Tongue 

ft and udder forced, 42. To force 
a tongue, 43. To forqe a fowl 
71. To force cocks-combs, 
197. Forced cabbaget 112. 
Forced favoyss 1 1 3« Forced cu- 
.cumbers, ib. TolJorce afpara-* 
gus in French rolls^ 195. 

Fowls, of diflerent kinds, how to 
roafl, 5, 14. Sauce for fowls, 
ib. 18, 121. How to boil fowlst 
8. How toroafl a fowl, pheafant^ 
faftiion, II. How to force a 
large fowl, 32. To flew a fowl, 
ib. To flew a fowl in celery 
fauce, 68. The German way of 
drefling fowls, 69. To drefs ^ 
fo^yl to perfe^ion, 7p. -To flew 
white fowl brown the nice way, 
ib« Fowl a la braife, 71. Tb 
force a fowl, ib. To roaft a 
fowl with chefnats, 2^* How to 
marinate fpwls, 75. To ^refs a 
cold fowl, 114. To make a fowl 
pye, 246. To pot fowls, 251. 

Frasle, how to make apple frazes, 
I $9. How to make an alq^ond 
fraL:^e, ib* 

F*¥NCi^ 



» 
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Fabnch betmt, howtodrefsy 17. 
To ragoo French beans, 189, 
196. To make a French barley 
padding, 211. A harrico of* 
French beans, 246' How to 
pickle French beans, 264. How 

^ to make French bitcnics, 276. 
French bread, 297, French flum- 
mery, 289. How to keep French 
beans all the year, 3io« To 
drefs carrots and French beans 
the Dutch way, 343. Chickens 
drefled the French way, 370. 

FaiCASfiY, how to make a brown 
fricafey, 22. A white fricafey, 
i^, 24. To fricafey chickens, 
-rabbits', veal, lamb, &c» 23. 
Rabbits, lamb, fweetbreads, or 
tripe 24. Another way to fri- 
cafey tripe, ib. A fricafey of 
pigeons, 2$. A fricafey of 1am- 
ftones andfweetbreads, 26. A 
fricafey of neats tongtfes, 42. 
To fricafey. ox-palatea, 43. To 
fricafey cod, 1 70. To fricafey 
cod-founds, 176. To fricafey 
ikirrets, 1 89* A fricafey of ar- 
tichoke bottoms^ 191. A white 
fricafey of mufiirooms, ib* 

Fritters, howto make hafly frit- 
ters, 156. Pinefritters two ways, 
jb. Apple fritters, ib. Curd frit- 
ters, I <7. Fritters royal, ib. 
fltirret-'h'itters, ib. White frit- 
ters, ib. Water fritters, 150. Sy- 
ringed fritters, ib. To make 
vine-leavefritters, ib. Clary frit- 
tets, 150. Spanifh fritters, 368. 

^RuiTSithefeveralfeafons for93 3;. 

Frv, how to fry tripe, 25. Bcef- 
fteaks, two ways, 38. A loin 
of lamb, ^i. Saufages, 113. 
Cold veal, 114. Tbmakefry'd 
toads, 166. To fry carp, 167. 
Tench, i68* Herrings, 174. 
To fry eels, 179. Chardoons 
ffy'df^ndbuttet'd, 190. Tofry 
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artic(ioker, 191. Potatoest 193. 
Eggs as round as balls, 201* 
Fry'd celery, 205. Cauliflowers 
fry'd, 2o6. Fry'diinelts, zij, 

FuRMiTr, how to make, 154. 

G. 

Garde K, diredions concerning 
garden things, ii. The produce 
of the^citchen and fruit garden, 
in atkrent feafons of the year, 

GiAM, how to make a rafpberry 

giam, 286. 
Gerkins, how to pickle, i6t* 
GiBLBTs, how to flew, 83. An* 
other way to flew giblets, . 84, 
How to make a giblet pye, 1 37 . 

GlNGBRBREAD CakcS, hoW tO 

make, 273. How (omakegin* 
gerbread, 274. 
Gold lace, how to clean, 365* 
GoLDEN-pippiNS, how to pickle, 
268. ;» 

GooD*wBTTs, howtochufe, 322* 
G006B1 tiowtoroatl, 5, 6. 18. A 
mock goofe, how prepared, 5* 
Sauce for a goofe, 5. Sauce 
for a boiled gx>ofe, 9. How tQ 
drefs a gooie with onions, or 
cabbage, 81. To drefs a green 
goofe,^2. To dry a goofe, ib. 
To drefs a goofe in ragoo, ib, 
A goofe a la mode, 83. To 
make a goofe pye, 146. To 
make a pudding with the blood 
of a goofe, 250. How to chufe 
a tame, wild, or bran goofe, 321* 
Gooseberry, how to make k.- 
goofeberry fool, i$3. A goofe- 
berry pye» 225. How to make it 
red.ib. Cuftaras good with it, ib* 
Goofeberry cream, 289. Goofe- 
berry wine, 292. How to pre* 
ferve goofeberries whole without 
floning, 305, Howto keep greea 
goofeberries till Chriftmas, 
30 1 • Tq keep red goofeberries,. 
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511. How to. make gooleberry 
wafers, 348. 

Gr AILING, a fiOi, tocbufe, 324. 

OftArss, how to pickle, 267. 

Gt ATEruL, how to m^ke a grate- 
ful podding, 213- 

GftAyr, how to make. good, and 
cheap gravy, Pref. iii. How ro 
draw mutton, or beef, or veal 
gravy, iS. To make eravy -for 
a turkey, or any fortoffowl, ib. 
Another direAion tooiak^ g'^^X 
19. To make gravy fqr ioops, 
4cc. ib. To make gravy for 
n white fance, 121. Gravy for 
turkey, fowl, or ragoo, ib* G ra- 
vy for a fowl when yon have 
no meat hor gravy ready mtde^ 
ib. Mutton or veal gravy, 12a. 
Strong fifli gravy, ib* A good 
gravy foop, lag, 243* Qood 
brown gravy, 1 ^9* 

GaBENS.diredions fordreffingyi^ 

Grebn CAGEs«howtocandy,333* 

Gr4Ll, how CO grill fhrimp 8, 193. 

GavEL, how to make water- 
gruel, 237. 

GoLL, bow to chttfe, $2Z» 

H. 

Haddocks, how to broil, 1 72. To 
broil haddocks when they arc in 
liighfeafon, 176. How to d re is 
Scotch haddocks, 178. Had- 
docks after the Spanish way, 
.341. Minced haddocks, after 
the Dutch way, ib. To drcfs 
haddocks the Jetvs way, ib. 

Hago AS, Scotch, to make, 376. 
To make it fwcct with fruit, ib. 

fiAi«, the abfttrdity of making the ^ 
eilence of ham a fauce to one 
iidk, Pref. ii« How^toboila ham^ 
9. To drer» a ham a la braife, 
{9. To roaft a ham or gammon, 
^a. To make eilence of ham, 

. 102,104. To make a ham pyf^ 
«^^36. Veal hams, 257. Be.f 




hams, ihi Mutton hams, 2^« 

Pork hams, ib. To chuie Weft- 

. phalia hams, }i9, 320. Farther 

dire^ons as to pickling hams, 

339- 
Hamburgh faufages, how • to 

make, 370. A turkey fiitied 

after the Hamburgh way, ib. 

Hai^o dumplings, how to make« 
two way%, 2 2f* 

Hair to preferve and mak^ U 
growthick, 3S2.. ^ 

Haaa, .to roaft a hare, 6, 13, 
Diferent forts of fance' 
hare, j. To keep hares 
or maice them frefh whei 
Aink« le. To drcfs a juj^ 
hare, >97« To fcare a hare, ^ 
To ftew a hare, 98. ^hare^- 
vet, ib. To chufe a hafjp, 323. 

Haerico of' French beans, how 
to make, 246. 

Ha aTrHORw jelly, to make, 28^. 
To make a bartfhorn flummery, 
two ways, 287. 

Has'H, how to haih a calf's head, 
26. A calPs head white, 27. 
A mutton hafh, 47. To ha(h 
cold mutton, 115. Mutton like 
veniibn, ib» 

Hasty pudding, how to make a 
Bour hafty puidding, ^54. Aa 
o^t-meal hafty pudding, 1 $^. A 
fine hafty pudding, ^ Haily 
fritters, 156. 

Heart-burn, a powder for,383. 

Heath-poults, to chuie, 322-. 
To chu(e he^th«ock and hen.ib, 

ilBDCiB-Hj9G, how u> make, three 
ways^ X 64* 1659 288. 

Hbn, how CO chufe, 321 « 

Herrinqs, how to broil, 174. To 
fry herrings, ib. To drefs her- 
rings and cabbage, ib. A her- 
ring pye, 227. To pickle or 
bake herrings, 229. To chufe 
herrings, *3 2 4* Pickled i»nd red 

hcr- 
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lS»€rrJpgs, 32^. Dried herrings, 
now to drefs, 380. - 

fif^PG E-f ODG p,how to mai:e, 1 27* 

^.oq$ ^t and ears, how to ragoo^ 
25. Hogs ears forced, 107. 
Almond Hogs puddings, three 
ways, 248, 249. Hogs puddings 
with currants, 249. Th£ fevers) 
parts of a hog, 517. Parts of a 
bacon hog, 318. 

^ON E Y- CO M B , hpy/ to Hiake a le- 
moned honey-comb, 352 

Hysterical water, tomake 3 14. 

jAKUARY,fruitsthenlafting, 325. 

r^^ how to ice a great cake, 272. 

kWi9 make ice cream, 332. 

.jf/^ai^ V, how to make ifmglafs jel- 

-- Jy, 338. jelly of cre^m, 282. 

^ Hartfhorti jelly, 28, '..A ribband 

jelly, ib. Calves feet jelly, 286. 

Currant jelly, ib. A turkey, &c» 

/in jelly, 33V , 
Jkdia picicje, how to make, 334. 
|?swi G H , how to make an Ipfwich 
. almond pudding. 216. 
^R0N-M0Lp$, how to take out of 

linen, 334. How to keep iron 

from ruiUng, 366. 
JsiiiGLASs jelly, how to make, 

Island, how to inake the ^oating^ 

iiland, 290. 
Italian, how to make an Italian 

' pudding, 21 1. 
JuGG, to drefsa juggfd hare^ 97. 
July, the produd of the kitchen 

and fruU garden t|iis month, 3 26. 
Jv MB ALLS, how to m^ke, 109* 
JUNE, the produd of kitchen and 
V fruit garden this month, 32^. 

■ K. 
KicicsHAws, how to inake, 163. 
j^iONsr-BBANs. See Beans. 
Knots, a filh, how to chuie, 322. 
^ L. 

liACfi, gold or iilvtr> how to clean. 



Lamb, how to roaf^, 2. To boil 
houfe lanib, 8. To roafthoole- 
lamb, 13. How to fricafey lamb* 
34» To fri.cafey lamb-ftc^es ana 
fweetbreads, 26. To drefs a 

. Iambus head, 28. To force a 
}eg of lamb, 31. To boil a leg 
of lamb, ib. How to bake lamb 
and rice, ^o. A *forccd leg of 
lamb, ib. To fry a loin of lamb, 
51. Another way of frying a 
neck or loin of lamb, lb. A ra- 
goo of lamb, 52. To ilew a 
)amb*s head, ib. To make a 
very fine fweet lamb pye, 134. 
Thefeveral parts of hooie-Iamb, 
317. Proper feaibns fov houfe 
and grafs-lamb, ib* How to 
cbufe lamb) 41 8. 

Lampreys, how to drcfs, 179. 
. To fry laA|Mreys, ib. To pojt 
lampreys, 231. 

La r jc s , fauce for, ^. Directions for 
roaOing larks, 14. How to dreft 
larks, 96. To drefs larks pear 
fa{hlon,97. To chufe larks, 322* 

Lemon fauce for boiled fowl, how 
to make, 69. To make lemon 
tarts, 145. To pickle lemons, 
266* To make kmon cheefe- 
cakes, two ways, 279. To make 

. lemon cream, two ways, 281. 
How to keep lemons, two ways, 
3 i I. To make a lemoned ko* 
■ey-comb, 352. A lemon tower 
or pudding, 357. To make the 

. clear lemon cream, ib. 

Lettuce-stalks, to dry them, 

344- 
Leveret, how to chafe, 524. 

Limes, how to pickle, 269. 

Ling, how to chufe, 324. 

Linen, how to take iron ntolds 

out of, 334. 
Lip-SALVB, a fine one, 383. 
LivBTRs, how to drefs livers with 

mufliroom fauce, 69* - A Mgoo 

of 
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«f livers^' 1 1 1 • A liver pudding 
boiled, 245. 
Loaf, how to make battered 
loaves, 191 • To make a boiled 
loaf, 215. 
LoBSTEiti, how to butter lobders, 
two ways, iS^. How to roaft 
lobflers, 186. To make a lob- 
fter pye, rzi. To pot a lobder, 
230. To chttfe lobfters^ 525. 
M. 
Mackeroons, how to make, 276. 
Mackrxl, howtoboil, 172. To 
broil mackrel whole, 74. To 
pickle or bake mackrel to keep 
all the year, 229* To foure 
mackrel, 230. To pickle mak* 
rel, called caveach, 259. To 
chufe mackrel, ^24. Mackrel 
drefied the Italian way, 343. 
The way of cnriDg mackrel, 3^1. 
To drefs cored mackrel, ib. 
Mad dog, two cures for the bite 

of, 328, 329. 

Made-dishes, 21, lojr. Rules to 

be obferved in all roade-difhes, 

XC2. A pretty made*diih, 162. 

MADLiHCAKEs,howtomake,276. 

Maid, dire^ions to the houfe- 

maid, 330. 

March, Iruits then lafiing, 325. 

Marine, a filh, how to chafe, 322. 

Marmalade of oranges, how to 

i;nake, 301. To make white 

marmalade, ib. Red marmalade, 

302. Marmalade of eggs the 

Jews way, 34^. Marmalade of 

cherries,353. Of quince, white, 

354- 
Ma jtROWj how to make a marrow 

pudding, 131* 
May, the prod ud of the kitchen 

Aiid fruit garden this month, 376; 
Meap, bow to make, 353. To 
* make white mead, 374. 
'Meat, how to keep meat hot, 14. 

Jc jpu-event its Aicking to the 



bottom of the pot, 48. To pre- 
fer ve fait meat, 339. 

Milk, how to make rice milk, i j^3* 

. Artificial a(les milk, 239. Cowt 

. milk next to afles milk, ib» To 

~ make milk water, 316, 373* 

Milk foop the Dutch way, 342. 

Millet pudding, to make, 209* 

MiNCS-PiEft, thebeftway to make 
them, 142. To make Lent 
mince-pies, 228. 

Mint, how to diftil mint, 314. 

Moonshine, how to make, 289t 

Muffins, how to make, 298. 

Mulberries, how to make a 
pudding of, 220. 

MusiiROOMS, howtomakemufh" 
room fauce for white fowls of aH 
forts, 67. For white fowls boil- 
ed, ib. To make a white fricafey 
of mulhrooms, 191. To ragoo 
muihrooms, 198./ To pickle' 
mufhrooms for the fea, 241. To 
make moQiroom powder, 242. 
To keep mufhrooms without 

. pickle, lb. To pickle mufli- 
rooms white, 266. To make 
ickle for mufhrooms, ib. 312. 
o raife mufhrooms, 572. 

M17S6EL, how to make muffel 
foop, 149. To flew or drefs 
mufiels, three ways, 187. To 
make a muiTel pye, 228. To 
pickle mufleis, 269. 

Mutton, howtoroaft mutton, 2, 
1 2. The faddle and chine of mtt^ 
ton, what, 2. The time requir- 
ed for roafting the feveral piec^es 
of mutton, 12. To roaft mut- 
ton veoifoR fafhion, 10. To 
draw mutton gravy, 18, To ra- 
goo a leg of mutton, 22. To 
• ' collar a breaft of mutton, 31. 
Another way to drefs a breaft of 
mutton, ib. To drefs a leg of 
mutton a la royale, 44. A leg 
of mutton a la hautgout, ib. To 

fpaft 
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tdaft a kg of mutton with oy* 
flers, 45 , To roall a leg of mut- 
ton with cockles, ib. A fhoul- 

, der of mutton in epigram; ib« 
A harrico of mutton, ib. To 
French a hind fad die of mutton, 
ib. Another French way /:aird 
St. Menehoutt 46, To, make 
a mutton haih, 37* A fecond 
way to road a leg of mutton, 

'J withoyflers, ib. Todrefsaleg 
of mutton to eat like venifooy 
J84. To drefs mutton the Tur* 
.klfh way. ib. A fhoulder of mut- 
ton with a ragoo of turnips, ib. 
To ftuff a leg or ihoulder of mut* 
ton, 49. Baked mutton chops, 
CO. To boil a leg of mutton 
like veoifon, 65* Mutton chops 
in difguife, 73. Mutton ke- 
boVd, 100. To drefs a neck 
of mutton called the hafty difli, 
i b. To haih cold mu tton ,115. 
To hafh mmton like venifon, 
ib. Ta make mutton gravy, 
122. Mutton broth,, 1 26. Mut- 
ton pye, '136. Mutton broth 
for the iick, 233. To make 
it for very weak people, ib. 
To make mutton hams,. 258* 
How to chufe mutton, 31s. 
N. 

NicTARiNEs, how to pickle, 

. 26^. 

l^foRFOLK dumplings, how to 
make, 221. 

North, lady, her way, of jarring 
. cherries, 300. 

NovBMBBR, the produ£l of the 
kitchen and fruit garden this 
month, 328* 

Nums*cak£, how to make, 273. 

OAT-pud(iing« how to bake, 130. 
24^.. Oatmeal bady pudding, 
how to make, 155* Oatmeal 
pudding, 206, 245. Oatmeal 
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flummery, 287, Oat-C2tke9,299 

October, the produQ of th« 
kitchen and fruit garden this 
month, 527. 

Olive, how to make an olive 
pye, 1 3f. 

Onions, how to make a ragoofot 
onions^ 110^ An o&ion foop, 
148. An onion pye, 224, Ta 
picl^e onions, 256, 312^ Ta 

, make onion iioop the Spanifli 
way, 342, 

Orange, how ta make'' orange 
tarts, 14^. Orange fool, i55« 
Orangepuddings four way«|207« 
2<o8. An orangeado pye, 224., 
Orange butter, 280. Orange 
cream, 282. Orange wine, zgt^ 
To make orange wine with rai* 
fins, ib. Orange marmalade, 
30 u S5S« How to preferve 
oranges whole, 302. To make 
orange wafdrs, 351. Orange 
cakes, ib. Orange loaves, 346* 
Orange bifcuits, 364* 

Ortolans, how to drefs, 96. 

OvsN for baking, how to be builty 
300. 

Ox, how to b^e an ox's head, tOm 
To ilew ox palates, 22. Ta 
fricafey ox palates, 43. Ta 
roaft ox palates, ib. To pickle 
ox pa-lates, io3. Ox palate* 
baked, itS. How to make 
gravy of ox kidneys, 121. Ox 
cheek pye, 1 39. 

Ox FOR or, how to make an Ox* 
ford pudding, 133. 

Oysters, how to make a ragoo 
of, 1 10 ' To make mock oyHer 
fauce, either for turkiesorfowh 
boil'd, 67. To make an oyfter 
foop, 1 50, Oyfter iauce, 171. 
Tomakecollopsofoyfters, i8^« 
To ragoo oyfters, 1 88. To make 
oyfter loaves, 195. How to 
pickle oyfters, 269* 
2 P. 
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Paco^iiila, or Indian pickle, 
bow to make, 377. 

Pain pbrdu, how to make, 163. 

Panada, how to make, 320. 

Pancakbs, how to make, 159. 
To make fine pancakes, four 
ways, 160. Rice pancakes, 161 • 

Parslby, howtodiilii, 314. 

Parsnips, bow todrefs, 16. How 
to ftew, 195. To ma(h, ib. 

Partridge, (aace for partridge, 
15. Direflions forjmaftiing par* 
tndges, I4f 91* To boil par- 
tridges, 91. Todrefs partridges 
a la bfaife, 92. To make par- 
tridge pains, ib. The French 

• way of dreffing partridges, 103. 
Another way to boil partridges, 

. 235. How to chufe a partridge, 

cock or hen, 322. 
Pasty, how tomake little pa dies, 
117. To make petit pafties, for 
garaifliing of di flies, ib. How 
to make venifon pafty, 140. 
To make pafty of aloinof mut- 

• ton, 141. 

Peaches, to pickle, 263. How 
to make fyrup of peach- blof- 
foms, 304. How to pre(erve 
peaches two ways, 307. How 
to dry peaches, 347. 

PfeARL, to make fugar of pearl, 

346. 
pEi^RS, how toftew, 161. Toftew 

pears in a fauce pan, 162. To 
fiew pears purple, ib. How ro 
make pear pudding, 220, Pear 
pye, 225. To keep pear ptumbs 
for tarts or pies, 311. How to 
dry pears without fugar, 344. 
To dry pear plumbs, 359. 
Pease, how to (lewpeafeand let- 
tuce, III. How to make a green 
peaie foop, 124 A white peafe 
foopjtwo ways, 12^. Howiomake 
peafe foop for a fa^ dinner, 146. 
• 6 
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To make a green peafe foop f6if 
ditto two ways, 1 47. How to 
make peafe porridge, i j2. T<^ 
drefs peafe Fran9oife, 203 . Gre^ 
peafe with cream, 204. To make 
peafe pudding, 246. To keep 
gretn peafe till Chriftmas, 310, 
375. Another way to prefervc 
green peafe, ib. To flew green 
peafe the jews way, 341* A 
Spanifli peafe foop, 342. An- 
other way to drefs peafe, 343. 

Pbllow, how to make it the In- 
dian way, 101. Another way 
to make a pellow, 102. 

Penny-royal, how to diflil,3i I. 

Pepper cakes, how to make, 274. 

Pheasants may be larded, 11; 
To roaft phcafants, 93. To 
ftew pheafants, ib. To dref^ 
a pheafant a la braife, 94- To 
boil a pheafant, ib. To chnfe 
a cock or hen pheafant, 322* 
To chufe pheafant poults; ib. 

PicKLBt to pickle ox pafates, 10&. 
To pickle pork, 256. A pickle 
for pork with is to be eat foon,= 
257. To pickle mackrel, called 
ca?each» 259. To pickle wal- 
nuts green, 60. To pickle 
walnuts white, ib. To pickle' 
walnuts black, 261. To pickle 
ge'rkins, 262. To pickle large 
cucumbers in flices, ib. To. 
■ pickle afparagus, 263. To pic- 
kle peaches, ibid. To pickltf 
raddifh pods, 294. To pickle 
French beans, ibid. To fickle 
cauliflowers, ibid. To pickle 
beet^root, 365. To pickle 
white plumbs, ibid. To pickle 
neflarines and apricots, ibid. 
To pickle onions, ibid. To 
pickle lemons, 266. 1\> pickle 
mufh rooms white, ibid. To 
make pickle for mufhrooms. ib, 
Ttf pickle codlings, 267. ^ To 

pickle 
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picMe red tiwtants, ib. To 
pickle fettnel, ib. To pickle 
' grapes^ ib. To pickle bar- 
berries, 268. To pickle red 
cabbage, ib. To pic kid goU 

• dcQ pippins, ibi To pickle 
flertion bads and limes, 269. 
To pickle oyfters^ cockles, and 
moffels, ib. To pickle young 
fuckers, or young artichokes, ib. 
To pickle artichoke bottoms, 
2:70* To pickle famphire, ib, 

* To pickle elder ftoots in imitar- 
tion of bamboo, ib. "Rules to 

^ ^ be obferved. in pickling, 27 1 . 
To pickle fmehs, 308. For- 
\ tber, diredioDs fnpickh'iig^.339. 
To make a pickle for fine pur- 
ple cabbage. 3.72. To make 
pacp-Iilla, or Indian pickle,377. 
To pickle a bmtock of beef, 382^. 

Flo EONS, diredious for roalling 
pigeons, 6, 8, 14. To broil 
pigeons', 6. To make a fri- 
cafey of pigeons, 25. To boil 
pigeons, 85. To a la dan be 
pigeons, ibid. Pigeons ou 
poir, ^6» Pigeons ftoved, ib. 
Pigeons fur tout, ib. Pige- 
ons in compote, with white 
fauce, 87, To make a French 
popton of pigeons, ib. Pi^ 
geons boiled with rice, ibid. 
Pigeons tranfmdgrified, 88. 
Pigeons in fricandos^ ib. To 
roaft pigeons with a farce, ib. 
To drefs pigebns a foleil, 89. 
Pigeons in a hole, ibid. Pi- 
geons in pimKcOi ibid. To 
•jug pigeons, ibid. To ftew 
pigeons, 90. To drefs cold 
pigeons, 114, To make a pi- 
geon pye, 137. To boil pi-. 
geoDs for the fick, 235. To 
pot pigeons, 251. A'o chufe 
^igeons^ 322. To fricafcy 



pYgeoRs the Italian way, ^gi 
Pies, how to make a very fine 
fwect lamb or veal pye, 1 34^ 
To make a pretty fweet lamb 
pye, ib, A favoury veal pye, 
• ib. A favoury lamb or veal 
pye, 135. AcalPs foot pye, ib. 
An olive pye, ib. How tofea- 
fon an egg pye, 136. Tb make- 
a mutton pye, ib. To make 
a beef fteak pye, ibid. To 
make a ham pye, ib. How to 
make a pigeon pye, 137. T» 
make a giblct pye, ibid. To 
make a duck pye, ibid. To* 
make a chicken pye, rjS. To 
make a Chefhire pork pye^ ib- 
A Devonfliire fquab pye, ib. 
An ox-cheek pye, ibid. A 
Shropfhire pye, ib. A York-^ 
, ihire Chriftraas pye, ibid. A^ 
goofe pye, 140. - AcalPs head 
pye, 14 1 . The beft way to 
make mince pies, 142. To 
make crufts for great pics, 145:. 
To 'make an artichoke pye, 2 23^ 
A fweet egg pye, ib. A po- 
tatoe pye, 224J An onion pye,. 
ib. 'An orangeado pye,, ibid. 
A fkirret pye, ib. An apple 
pye, 225. A cherry pye, ib* 
A plumb pye, ib. A goofe- 
berry^ pye, ib. A fait £(h pye». 
ibid; A carp pye, 226. A 
foal pye, ibid. An. eel pye» 
227. A herring pye,. ib* A 
falmon pye, ibid. A. lobfter 
pye, 228. A muffel pye, ibid.. 
To make Lent minces pies, ib^ 
A fowl pye, 246. A Chefhire 
pork pye for fca, 247. To 
make fifb pies the Spanifh way^ 

PlG, how to roaft, ^, 13. Sauce 
for a roafted pig, ib. Different 
forts of fauce for pig, *4- To 
roaft the hind quarter of a pig 

iainb 
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kmb fafliOD, ib. How to bake 
A pigf lb. To dre(4 pigs petty- 
toes, 47, Various way of dref- 
fing a pig, 6o» 61;. ^PS ^" 
jelly, 62. A pig the French 
way,ib. A pig au pere-doaillet, 
lb. A pig matelote, 6|. A pig 
like a fat lamb, ib* To drels a 
pig with the hair 00, ib. A 
pig with the ikin od» 64. How 
to collar a pig, 254. 

PiKB, how to drefsapike, 7^, 
120. To pot a pike, %}U To 
chafe pike, 324. 

FiPFfMs whole, how to ftewt 262. 
how to prefenre. pippins in jel- 
ly, 349. To preferve pippins 
in iQices, 361* 

PiTH>tomake apith pudding, i $0. 

Plaque, to make plague-water, 
3 1 (p. A receipt againU the 

pl*gtt«» 329. 

Plaise, to boil plaife, 235. How 
to chufe plaife, 325. 

Peovers, to drefs them feveral 
way9,96. To chiife plovers, 322. 

Pl.umb, to make plumb porridge 
ferChriftmas, 122. A boiled 
plumb pudding, 131. Plumb 
porridge, 154. Plumb gruel, 
xb. A white pear plumb pud- 
dings 218, 220. To pickle 
white plumbs, 265. To make 
little plumb cakes, 278. To 
preferve the large green plumbs, 
307. To keep pear plumbs for 
tarts or pies, 311^ To dry 
plumbs,346. How to preferve 
plumbs green, 354. To pre- 
ferve white pear plumbs, 358. 

PocKET-soop,howtodiake, 137. 

PoppY»water cordial, how to 
make, 374. 

Poac» how jto road the different 
pieces of, 3, 1 2. Gravy or fauces 
for pork, 3. To boil pickled 
pork, io* To ftuff a chine of 
porky 6o. To direfs loin of pork 



with onions, toi. To prdiervd ^ 
or pickie pigs feet and ears# 
108* A Cheihire pork pye, 138. 
Porkbroth» 234. Pork puddings 
244* A Cheihire pork pye lot 
fea, 247. To piQkle pork, 2^64 
Pork which is to be eaten foon, 
2^7. Pork hams, 458* The fea- 
fon for pork, 318. Todiu(c{ 
pork, 319. 

PoRRiDOB, how tomakepluiqb 
jporridge for Chrillmas, 122. 
peafe porridge, 15 a. Plumb 
porridge or barley gruel, 1 54. 

Portable foOp^ how to make, 
lis. 

Portugal cakes, how to roake^ 
274. 

P0S8ET, how to make a fack 
poftet, three ways, 15 (p. 

Potatoes, feveral ways of drcA 
iing potatoes, 16. To make po^. 
tatoe cakes» 192. Potatoe pad- 
ding, feveral ways, 193, 206^ 
207. Potatoes like a collar of 
v6al or mutton, 193. To broil 
potatoes, ibw To fry potato^s^ 
lb. Ma(h'd potatoes, ib. A po- 
tatoe pye, 224. 

Pot, how to pot a lobfter, 230* 
Eels, 231. Lampreys, ib. Lhars^ 
ib* A pike, ib. Salmon, two 
ways, 232. Pigeons, 251. A 
cold tongue, beef, or venifon^ 
252. Venifon ib. A tongue, ib4 
A £ne way to pot a tongue, 25 3* 
To pot bc^ef like venifon, ib. 
Chefhire cheefe, 254. To favtf 
potted birds, 259* 

Pottage, bro w n how to make^ 
374. To make white barley poi« 
. tage with a chicken in the mid- 
dle, 375. ^ 

PotJLTRY».dire^iOtt8 contermD|} 
roafting poultry* 14. Seafons 
for different kinds of poultry, 
320, 32K How to chuie potrl' 
try, 321, PowDERi 
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l^oWD^ i fweet, ho .v to make for 
deaths, 366. 

Prawns, how to flew, 186. How 
to ichufe prawns, 325. 

Prsserve, how to preferVc cocks 
combs, 107. Toprefcrveor 
pickle pigs feet and ears, 108. 
To pr^erve apricots^ 304, 34.8, 
\ ' Damfons whole, 305.* Ooofe- 
berries whole, 16. White wal- 
nuts, 306. Oreen waliiuts, 
lb. Large green plumbs, 307. 
Peaches two ways^ ib. Arti- 
chokes all the year,309. French 
beans all the year, 3 lo. Green 
peafetillChcidmasib. Another 
way to preferve green peafe, ib. 
Green goofeberrijcs till Chrifl- 
mas, ib. Red goofeberries 311. 
Walnuts all the year, ib. Le« 
mons, two ways, ib. White 
biillice, pear plumbs, or dam* 
fons, &c. for tarts or pies, ib. 
3 58. To preferve artichokes the 
Spaniih way, 344. Pippins in 
jelly349.Whitc quinceswhole, 
35 1. Apricotsor jplumbsgreen, 
354. Cherries, ib 359. Bar- 
berries, 3^5, White pea I* 
plumbs, 358. Currants, ibid. 
Rafpberries, ibid. Pippins in 
*' flices, 361. The Jews way of 
preferring falraon, and all forts 
offifh, 376. To preferve tripe 
to go to the Eafl-Iiidies, 379. 

Prune puddings tomake^ 2zo. 
PuDDiKOj how to bake an oat 
pudding, 130. How to make a 
calf's foot pudding, ib. A pith 
puddings ib. A marrow pud- 
ding* 131* A boiled fuet pud- 
ding, ib. A boiled plumb pud<« 
ding,ib. A Yorkshire pudding 
ib. Afteakpudding, i32.Aver- 
xnicella pudding with marrow 
ib. An Oxford pudding, 133. 
Rules to be obferved in making 



puddjngs, &c. 13 J. How to 
make pretty almond puddings, 
1 66< An oatmeal pudding, 206^ 

- A potatoe pudding, three way i 
ibi 20f, An orange pudding, 
four ways, ib. 20^. A lemon 
pudding, ib. An almond pud- 

- ding, ib. How to boil an al- 
mond pudding, 209. Afagoe 
pudding, ib* A milletpudding 
ib. A carrot pudding, two ways 
ib. 210. To make a cowHip * 
pudding, ib. A quince apricoc 
Or white pear plumb pudding, 
ib. A pearl barley pudding, ib* 
A French barley pudding, 2ii» 
An apple pudding, ib. An Ita- 
lian pudding, ib. A rice pud*- 
dlng, ihree^ways, ib. 212. To 
boil a cnftard pudding, ib. A 
flour pudding, ibt A batter 
pudding, 213. A battcrpud- 
ding withbuteggs^ ib. A grate- 
ful pudding, ib. A bread pud- 
ding, ib. A fine bread pudding 

214. An ordinary bread pud- 
ding, ib. A baked bread pud- 
ding, ib. A chefnut pudding 

215. A fine plain baked pud- 
ding, ib. Pretty little chepfe- 
curd puddings, ib. An apricot, 
pudding, ?i6. The Ipfwick 
almond pudding, ib. A ver- 
micella pudding, ib. To make 
puddings for little diihes, 217. 
A fweetmeat pudding, ib. A 
fine plain pudding, ib. A rata- 
fia pudding, 2! 8* A bread and 
butter pudding, ib* A boiled 

. rice pudding, ib. A cheap rice 
pudding, ib. Acheap plain rice 
pudding, 219. A cheap baked 
rice puddihg, ib. A fpinach 
puddingv ib. A quaking pud- 
ding, ib. A cream pudding, 
220. A fpoonful pudding, ib. 
To make a prune pudding, ib. 

D d An 
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An apple pudding 2Zo» A pork 
or beef, &c. pudding* 244. A 
rice pudding, ib. A fuet pud- 
ding, 24$. A liver padding boil- 
ed, ib. An oaiaieal pudding 
ib* To bake an oatmeal pud- 
ding, ib* To bake a rice pud- 
ding, ib. To make A peaie pad- 
ding, 246. Almond hogs pud- 
dings, three ways, 248 » 249. 
Hogs puddings with currants, 
249* Black puddings, ib.Apud- 
ding with the blood of a goofe 
250. To make £ngli(h Jews 
puddings for fixpence, 575. 
Carolina rice pudding, 383. 

PuFF-FASTB,howtomake, 145. 

Pullets, how to drefs pulleu a 
la Sante Menehout, 72. 

PupTON, how to make a pupton 
of apples, 161 • 

Py£, See Pie. 

QjJiNce, to make a quince pud- 
ding, 210. Quince wine, 293. 
To preferve red quinces whole 

. 503. To make jelly for quin- 
ces, ib. To make fyrup of 
quinces, 304. Quince cakes, 
307. To preferve white quinces 
whole, 351. To make marma- 
lade of quinces white, 3^4. 

Quire of paper pancakes, how 
to make, 1 60. 
R. 

RABBiTS,faucefor boiled rabbits, 
9* How to road rabbits, 1 1 . 
Sauce for roaded rabbits, ib. 
How to roaft a rabbit bare fa- 
ihion, ib. To fjicafey rabbits, 
2 3 . To drcfsPortuguefe rabbits, 
98. Rabbits furprife, ib. I'o 
boil rabbits, 99, 234. To drefj 
rabbits in cafTerole, 99. To 
make a Scotch rabbit, 190. A 
Welch rabbit, ib. An Engiifh 
rabbit, two ways, ib. To 
chufe rabbits, 223. 



Radish pods, to pickle', 264. 

Ragoo, 'how to ragoo a leg of 
mutton, 22. Hogs feet and ears, 
25. A neck of veal, 28^. A 
breaft of veal, two ways, 29. 
A piece of beef, 33. Cucum- 
bers, 109.' Oyilers, 110, 188. 
Afparagns, no. Livers, iir. 
Cauliflowers, ib. Gravy for 3 
ragoo, 121. To ragoo endive^ 
i88. French beans, 18c, 196. 
Ragoo of beans with a force, 
196. fieans ragoo'd with a cab- 
bage, 197. Beans ragoo'd with 
parfnips,ib. Beans ragoo'd with 
potatoes, ib. To ragoo celery, 
L98. Mulhrooms, ib. A ra- 
goo of eggs, 199. Beans in ra- 
goo, 202. 

Raisik wine, how to make, 291, 

350- 
Raspberry, to make rafpberry 

giam, 286. Rafpberry wine, 

294. To preferve rafp berries, 

3S8. 

Ratafia, how to make a ratafia 
pudding, 218. To make rata- 
fia cream, 283. 

Red marmalade, to make, 302. 

RiBBAKD jelly, to make, 285. 

RiCB« how to boil, 101. How 
to make a rice ibop, 151. A 
rice white pot, 152. Rice milk 
153. Rice pancakes, 161. A 
rice pudding, four ways, 211, 
212, 244. A boiled rice pud- 
ding, 218. A cheap rice pud- 
ding,ib. To make a cheap plain 
rice pudding, 219. Tomakea 
cheap baked rice pudding, ib. 
A rice pudding baked, 24^. 

Rich, Mr. a di(h of mutton con- 
trived by him, 100. 

Roasting, dtre£lions for, i, 12, 
* 15. Toroaflbeef, 2, 12. Mut- 
ton, ib. Lamb, 2. Houfelamb 
1 3. Veal, 2, 1 3. Pork, ^riy^ A 



INDEX. 



. pig^ ib. The hiad quarter of a 
pig iamb fafhioQ, 4. Gec(e, 
turkies, &c. _^, 6, h^. Wood- 
cocks and fnipes, 6, 14. A 
hare, 6, 13. To roaft veQifon, 
10. Mutton venifon falhian, 
ib. To roaK a tongue or udder 
1 1 • Rabbits, ib. To roaft a 
rabbit hare faihioo, ib. To road 
a fowl pheafant fafbion, ibid. 
Fowls, 14. Tame and wild- 
, ducks, teals, wigeons, wood- 
cocks, fnipes, partridges, and 
larks, ib. To roaft a turkey the 
genteej way, 32. Ox palates 
43. A kg of mutton with oy- 
iiers, 45. A leg of mutton with 
cockles, ib. A pig with the hair 
on, 63. A pig with the ikin on, 
64. Toroatt tripe, 66. A tur- 
key, ib. To roaft a fowl with 
chefnuts, 72. Chickens roafted 
with forcemeat and cucumbers, 
74. Direilions for roafting a 
goofe, 81. A green goofe, 82. 
To roaft pigeons, 84. To roaft 
pigeons with ^ farce, £8. To 
roaft a calPs liver, 94. Par- 
tridges, ib. PheafaDts, 93. 
Snipes, 01 woodcocks, 94. To 
roaft a cod's head, 168. A 
piece of frefti fturgeon, i8c. A 
iiilet or collar of fturgeon, i8i. 
To roaft lobfters, j8^. 

Roots, diredions for drefiing 
them, 13. 

Kos£s how to make conferve of 
redrofes, 303. Tomakefyrup 
ofjrofes, ib. To diftil red rofe- 
buds, 314. 

RoYAtfritters, howtomake,i57. 

Ruf PS and Rejfs, Lincolnfhire 
birds, how to dreft, 96. To 
chufe ruffs, 322. 
S. 

Sack poftet, how to make, three 
. ways, 1 5 5 . To make fack cream 
like butter, 361. 



Saffron cake,how to make,273, 
Sagoe pudding, how ao make, 

209. To boil fagoe, 237. 
Salamongundy, how to make 
three ways, 1 16, 1 17. To make 
falamongundy for a middle difh 
at fupper,. 103. 
S A LLAD, how to drefs brockley in 
fallad, 192. To raife a fallad 
in two hours at the fire, 313, 
Salmon, how to broil, 171, 173. ^ 
To drefs a jole of pickled fal- 
mon, ib. Tobake falmon, ib. 
To drefs falmon au court Bouil- 
lon, 177. Salmon a la braife, 
ib. Salmon in cafes, 17a. To 
make a falmon pye, 227. To 
collar falmon, 228, 25^. To 
chufe falmon, 324. Pickled 
falmon, 32^. The Jews way of 
preferving falmon, 278. Dried 
falmon, how to drefs, 380. 
Saloop, how to boil, 237. 
Samphire, how to pickle, 270. 
Salt, what kind beft for preferv- 
ing meat or butter, 330, 
Sattins, white or flowered fllks 
with gold and •liver in them, 
how to clean, 366. 
Sauce, how to make a rich and 
cheap faiice, Pref. ii. How to 
make different forts of fauce for 
a pig, 4. Sauce for a goofe, 5. 
A turkey, ib. Fowls, ib. Ducks- 
lb. Pheafants and partridges ' 
ib. Larks, ib. Different forts 
of fauce for a hare, 7. Diredli- 
ons concerning the fauce for 
fteaks, 8. Sa'uce for a boiled 
turkey, 9. A boiled goofe, ib. 
Boiled ducks orrabbitsib. Dif- 
ferent forts of fauce for venifon, 
10. Oyfter fauce either for tur* 
kies or fowls boiled, 67* Mufii- 
room fauce for white fowls of all 
fwrts, ib. Mufhroom fauce for 
white fowls boiled, ib. Celery 
D d 2 fauce 
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fauce either for roafted or boiled 
fowls, turkiesy partridges, or. 
any other game, ib. Brown ce- 
lery fauce, ib. Egg fauce for 
rojAed chicken*, ib. Sba!ot 
faaceforroafted fowls,ib. Sba« 
lot fauce for a fcrag of mutton 
boiled, 69. Todrefs livers with 
fnuihroom fauce, ib. To make 
a pretty little fauce, ib. Lemon 
faqce for boiled fowls, ib. Sauce 
for a brace of partridges, phea* 
fants, or any thing you pleafe, 
106. FiQi fauce with lobfter, 
118. Shrimp fauce, 119. Oyf- 
ter fauce, ib. Anchovy fauce, 
ib. Gravy for white fauce, 121. 
Filh fauce to keep the whole 
year, 241, 

Sausages, how to fry, 113. To 
make fine faufages, 250. Com- 
mon faufages, 251. Bologna 
faufages, ib. Hamburgh (aut 
fages, 370. Saufages after the 
German way, ib. 

Savoys forced and Hewed, how 
todrefs, nj. 

Scare, how to fcare a hare, 97. 

Sc ATE, how to make afcatefoop, 
150. To crimp fcate, 182. To 
fricafey fcate white, ib. To fri- 
cafey it brown, ib. To chufc 
fcate, 324. 

Scollops, how to (lew, 187. 

Scotch, how to drefs Scotch col- 
lops, 21, To drefs whiieScotch 
col lops, ib. Scotch collops a la 
Francois, j^. Scotch collops 
larded, 56. To do them white, 
ib. Scotch chickens, 77. Scotch 
barley broth, 126. To make a 
Scotch rabbit, 190. The Scotch 
way to make a pudding withthe 
bloodofagoofe, 250. To make 
a Scotch haggafs, 376. To 
make itfweet with fruit, ib. 

,S^BDCAicE>howtomake,272,273 



Sblery'savce, how to make, 
for roafled or boiled fowls, tdr- 
kies, partridges, or any other 
game, 67. To make brown ce-r 
lery fauce, 68. To ragoo cele- 
ry, 198. FryM celery, 20 {• 
Celery with cream, 206. 

September, the produft of the 
kitchen, and fruit-garden this 
month, 327. 

Suet, to make a boiled Aiet pud* 

'di'^gi 131* Suet dumplings^ 

133- 
Shad, how to chufe, 324. 

S H a i.oT , to make fhalot fauce for 

roafted fowls, 68* For a fcrag 

of mutton boiled, 69. 
Sheep, tobakeaiheep'shead,28. 

To drefs fheep*$ rumps with 

rice, 49. The different parts 

cf a fheep, 3 1 jm 
Shrewsbury cakes, how to 

make, 276. 
SH4tf MP fauce, how to make, 1 19. 
^ To boil (hrimps, 171. Toftew 

Ihrimps, 1 86, To grill fhrimps, 

193. Todrefs butter'd (hrimps, 

194. To chufe (hrimps, 325. 
Shropshire pye, to make, 139. 
Silks, directions for them, 233. 
Silks, how to clean, 366. See 

Sattin, 
SiLVER-LACE,howtoclean,365, 
Sk I RR BT,to makeflcirret flitters, 

1^7. To fricafey (kerrts, 189, 

To make a {kir.'-et pye, 224.) 
SLiP-cOATchee(e, to make, 373. 
Smelts, how to pickle, 308. To 

fry fmelts, 213. To chufe 

fmelts, 324* > 

Snipes, how to roa(^, 14, 94. 

To drefs fnipes in afurtout,95. 

To boil fnipes, ib. To chufe* 

fnipes, 322. 
Snow-balls, Carolina, how to 

make, 383. 
SoALs,how to fricafey ibals white^ 

184, 
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1 83. To fricafey foals brown, 
ib. To boil foals; 114. To 
make a foal pye, 226. To chufe 
foals, 324. 

Soop, how to make a craw(i(h 

foop, 123, 148. A good gravy 

' foop, 123, 243. Agreenpeafe 

* foop, 1 24, A white peafeToop 
two ways, 129. A chefnut 
foop, ibid. Pocket fbop, 1 27, 
Portable foop, 128. Rules to 
be obferved in making foops, 
I2g. To make peafe foop, 146, 
243. A green peafe foop two 
ways, 147. To make foop mea- 
gre, ib. An onion foop, 148. 
An eel foop, ib. A muffel foop, 

149. A fcate or thorn back foop, 

1 50. An oyfter (bop, ib. An 
almond fo#p, ib. A rice foop, 

151. A barley foop, ibid. A 
turnip foop, ib. An egg foop, 

152. To make Spaniih foop, 

• 344- 
SoRRELy todrefs with eggs, 191. 

Sour CROUT, how to make, 376. 

Spanish fritters, to make, 368. 

Spinach, how todrefs, ij;, 194. 
To drefs ilewed fpinach and 
eggs, 194. How to boil fpinach 
when you have not room on the 
iiretodoitbyitfelf. ib. How to 
make a fpinach pudding, 219. 

Spoonful pudding, how to 
make, 220. 

Stag's heart water, how to ' 
make, 220. 

Steaks, how to broil, 7. Direc- 
tions concerning the fauce for 
fieaks, 8. How to make a (leak 
pucjding, 132. Beef (leaks af- 
ter t^\e French way, 369. 

Steel , how to keep from rufling, 
366.: 

Steep Le cream, to make, 281. 

Stertion buds, to pickle, 269. 

IS JEW, how to flew ox- palates, 22* 



To dew tripc, 25. To flew m 
turkey or fo wl , 32. To fte w ai 
knuckle of veal two ways, 33^ 
Beef (leaks, 38. To (lew a 
rumpof beef two ways, 40. A 
rump of beef or the brifcnit, the 
French way, 41 . Beef gobbets^ 
ib. Neats tongues whole, 43. 
A lamb or calPs head, 52. A 
turkey or fowl, in celery fauce, 
68. A turkey brown two ways, 
70. A pretty way of dewing 
chickens, 7 6. To (lew chickens, 
78. Giblets two ways, 83, 84, 
To (lew pigeons, 90. A ffew^ 
pheafant, 93. A hare, 98. To 
(lew cucumbers, 109, 195,205* 
Stewed peafe and lettuce, 1 1 1, 
To (lew red cabbage, iiz. 
Savoys forced and dewed, 1 13* 
To dew pears, 161. To dew 
pears in a faucepan^ 162. To 
dew pears purple, ibid* Pip- 
pins who|e, ibid. A brace of, 
carp, 166. To dew cod, 169. 
Eels, 175; To dew eels with 
broth, Ibid. To dew prawns,, 
(hrlmps, or crawfi(h," 1 86. Td 
dew mu(rels three ways, 187* 
Scollops, ib. To dew fpinach, 
and eggs, 194. To dew par« 
fnips, 195. 

Still, how to afe the ordinary 
dill, 313. 

Stock-fish, todrefs, 379, 380*. 

Stuff, to du(Fa leg or (houlder 
of mutton, 49. To duff a chine 
of pork, 60. 

Sturgeon, how' to road a piece 
of fre(h durgeon, 180. To road 
a fillet or collar of durgeon, 
181. To boil durgeon, ibid* 
How to chufe durgeon, 324. 

Suckers, to pickle, 269, 312. 

Sugar of Pearl, how to make, 
346. To clarify fugar after 
the Spanifh way, 368. 

SuRo 
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Sfitpi^r water, to make, 315. 

SwBiTBREADs, how to fricafey, 
J4. Sweetbreads of veal a la 
Daaphioe, 57. Another way 
to drefs fweetbreads, 58. 

Sweetmeat pudding, how to 
jsakcy 217* 

Syllabubs, to snake, 284. To 
make everlaftiog fyllabubs, ib. 
Fine fyliabubs from the caw, 

988. 
SvaiNG ED fritters, tomake,iei. 
Sy&up of rofes, how to malce, 

305. How to make fyrup of 



to pot a tongue, z^j. To pic* 

kle tongues, 330. 
Tort, how to make a tort, 142. 

To make tort de moy, 143. 

To make a bettered tort, 289. 
Treacle water, how to make, 

314. 

Trifle, how to make a trifle, 

Tripej how to fricafey, 24. To 
fry tripe, 25. Toftew tripe, 
ib. To roaft tripe, 66. To 
pceferve tripe to go to the £ait 
Indies, 379 



citron, 504. To makefyrupof Trout, how to chufe, 324. 
clove gilly flowers, ibid.^ To Truffles anrf Morels, good 



make lyrup of peach bloflbms, 
ibid. To make fyrup of quin- 
ce, ibid. 

T. 

Taw SET, to make a tanfey two 
ways, 164. To make a water 
tanfey, 203* A bean tanfey, 
ibid. 

Tarts, hov to make different 
forts of tarts, 144. To make 
pafle for tarts two ways, ibid. 

Tral how to roafl, 14. 

Tejjch, how to fry, 168. To 
chufe tench, 324. 

TtfORNBACKfoop,howtomake, 
ICO. To fricafey thornback 
wnite, i82. To do it brown, 
ibid.To chufe thornback, 324. 

Thrush, how to chufe, 322. 

']('hrush, how to make a liquor 
. for a child that has the thrufh, 
240. 

To A &T, to make fried toaHs, 1 66. 

ToNCu E, how to boil,8.To roafl, 
11. To drefs a tongue and ud- 
* dcr forced, 42.- To fricafey 
neats tongues, ibid. To force 
a. ueats tongue, 43. To flew 
peats toneues whole, ibid. To 
pot^a cold tongue, 252. To 
ppt tongues, ibid. A fine way 



in fauces and AK>ps, 22, How 
to u(e them, ib. 

TuRBUT,howtoboil, 172. How 
to bake a turbut, ibid. To 
chufe a turbut, 324. 

Turkey, how to roaft, 5., 13,66^ 
Sauce for a turkey, 5,18, 6"]^ 
121. Sauce for a boiled turkey, 
9., Turkies may be larded, 1 1. 
To roaft a turkey the genteel 
way, 32. To flew a turkey, ib«^ 
1 o flew a turkey in celery fauce, 
68. To drefs a turkey or fowl 
to perfe^ion, 70. To flew a 
turkey brown two ways, ibid. 
To foufe a turkey in imitation of 
fturgeon, 256. To chufe a cock 
or hen turkey or turkey poults, 
321. A turkey, &c. in jelly, 
333. A turkey ftuiFed after the 
Hamburgh way, 370. Chickens 
and turkies theDutch way,^ 7 \ . 

Turnips, how todrefs, 16. How 
to ma ke turnip foop, 1^1. How 
to make turnip wine, 294. 

Turtle, how to drefsaturtle the 
Weft India way, 331. To drefs 
a mock turtle, 340. 
V, U. 

V A R N ] s H , a yellow how to make, 
265. A pretty varniflitocolour 

little 
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little ba&ets, bowls, or any 
board where nothing hot is fee 
on, ibid. 

Udder, how to roaft, ii. 

Vbal, how to roaft, 2. 13. To 
draw veal gravy, 18. To drefs 
a £llet of veal withcollops, zi. 
To f ricafcy veal ,23. To ragoo 
a neck of veal, 28. To ragoo a 
breaft of veal, 29. To drefs a 
breail of veal in hodge-podge, 
ib. To collar a breaft of veal, 
30. To ftew a knuckle of veal, 
33. To drefs veal olives, 37. 
To drcTs a ftioulder of veal with 
a ragoo of turnips, 49, To drefs 
veal a la Bourgeoife, ^3. A dif- 
guifed leg of veal and b^con, 
ib. To makcapilawof veal, ib. 
To drefs bombarded veal, 54. 
To make veal rolls, ibid. To 
make olives of veal the French 
way, 55. To make a favoury 
diih of veal, ib. To make veal 
blanquets, 56. A ftioulder of 
veal a U Remontoife, ibi To 
. drefs fweetbreads of veal a la 
Dauphine, 57. How to mince 
veal, \ 14. To fry cold veal, ib. 
To tofs up cold veal white, ib. 
To make a florendine of veal, 
ii_^. To make veal gravy, 122. 
To make a very fini fweet veal 
pye, 1 34. Two other ways to 
make a veal pye, ib. 135. To 
boil a fcrag of veal, 233. To 
mince veal for iick or weak 
people, 235. To collar a breaft 
of veal, 254. How to make veal 
hams, 257, To chafe veal, 
318. 
Venison, how to roaft, ib. Dif- 
ferent forts of fauce for venifon, 
ibid. How to keep venifon 
fweet, and make it frefti when 
it ftinks, ibid. To make a 
pretty di(h of a brsaft of veni- 



fon, 64. To boil a haunch or 
neck of vcnifon, (yg. To hafli 
venifon, 115. To make tf vc- 
nifon pafty, 147. To make (ea 
venifon, ^47 . To pot vcnifon, 
252. To chufe venifon, 31 j|, 
320. The feafon for venifoii, 
320. 

VEftMicBLLA,howtonflake,30^* 
How to make a vermicelia 
pudding, 216. To make a ver- 
micelia pudding with marrowi 
132, 

ViNE-LEAvs fritters, hdw to 
make, 1^8. 

Vinegar, how to make, 312. 

UxBRXDGB cakes, howmade,353 

w. • 

Waf^jis, how to make fruit wa- 
fers of codlings, plumbs, &c« 
347. To make white wafers, 
ib. To make brown wafers, ib. 
To make goofebcrry wafers, 
349. Orange wafers, 351. 
Fruit wafers, 355. 

Walnuts, how to pickle gf^etf, 
260, 312. 'How to pickle them 
white, ibid. To pickle them 
black, 261. How topreferve 
white walnuts, 306. To pre- 
ferve walnuts green, ib. How 
to keep walnuts all the year, 
31 !• How to make walnut 
water, 313. 

W A T £ ft, how to make water frit- 
ters, 158- To makd water- 
fokey,: 175. To make a water 
tanfey^ 203. To make chicken 
water, 236. To make water- 
gruel, 238. Buttered water, 
ib. Seed water, ibid. Barley- 
water, 232. Walnut water, 
313. Treacle water, 314. 
Blackcherry water, ib., Hyfte- 
rical water, ib. Red-rofe water, 
3x5. Surfeit water,' ibid. Milk 

water. 
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water, $16, 373. The flag's 

heart water, 27a. Angelica 

water, 37;. Cordial poppy 

water, 374* 

Weave a filb, how to broil, 172, 

Welsh rabbits.how to make, 190 

.Westminstek fool, bow to 

make, 153. 
Westphalia. See riAiis. 
Whipt cream, how to make, 

284. To make whipt fylla- 

babs, ibid. 
White pot, how to make, ij 2, 

To make a rice white pot, ib. 

To make white fritters, 157. 

A white pear plumb pludding, 
' aio. White marmalade, 301. 

White cars, how to chufe, 3 1 2. 
Whitings, how to boil, 171. 

How to chyfe, ^z^* 
WiGBONs, how to roaft, 14. 

To boil, 96. 
Wigs, how to make very good, 

277. To make light wigs, ib. 

Another way to make good 

wigs, 355. 
WiLD-fowL, how to broil, 172* 



Wine, how to make raiHn wi'nc' 
291, 350. To make elder wine, 
ibid. To make orange-wine, 
ibid. Orange wine with raiiiQS, 
ibid. Elder flower wine, 292. 
Gpofc berry wine, ib. Currant 
wine, ib. Cherry wine, 293. 
Birch wine, ib. Quince wine, 
ibid. Cowflip wine, 294. Tur« 
nip wine, ib. Rafpberry wine, 
ibid. Blackberry wine, 350. 

Woodcocks, how to roa6, 6, 
14, 94. Woodcocks in a fur- 
tout, 95. Toboil woodcpcks, 
ibid. To chufe woodcocks, 
322. 

Ye a st dumplings, how to make» 
221. To prefervc y eafl for fe- 
veral months, 299. 

Yellow varnish, to make, 

365- 
Yorkshire pudding* how to 

make, 131. To make a York- 

fliire Chriilmas pye, 1 39. York- 

ihire, why famous for hams,. 

• 258. 
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